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INTRODUCTION

It seems to me that there are three basic human drives: greed,
lust, and hunger. Greed requires a lot of hard work for its ultimate
fulfillment and usually involves interacting with a lot of other people.
Lust, while it can be satisfied solo, is much more fun to deal with when
friends are involved. The nice thing about hunger as a basic human drive
is that it can be satisfied by yourself. That is not to say that food,
like sex, isn't fun to share; just that eating alone can be a lot more
fun than solitary sex.

Sharing the basics of food is what this cookbook is all about. Food
has played a central role in the unique social experience of the DAP com-
munity in the last few years. The pig roasts, potlucks, and parties have
all had quantities of delicious dishes that facilitated warm, communal,
interpersonal interactions. As we all begin to scatter from the Four
Corners to the four winds, it is particularly fitting that some of the
favorite dishes of the folks who are the DAP should be preserved for us
all in this book. Perhaps when we eat the products of these recipes in
the future we will be reminded of the washroom tables piled high with
wonderful plates and casseroles of warm and sweet smelling delicacies.
Perhaps our minds will wander back to those bucolic June afternoons on
the ranch by the Mancos River with the pungent smell of roasting pig in
the air. Perhaps . . . Nah! We'll probably just eat the stuff.

This cookbook is the result of the efforts of many. Of course the
individuals who contributed the recipes deserve a lot of credit, but then
the reader is left to judge those individuals' contributions upon tasting
them. Linda Hart was particularly gracious in supplying a number of her
personal recipes, particularly a good sampling of the always-wonderful
snacks that made Goodie Times such a hotly anticipated event, and that
added so many inches to our collective waistlines. The original idea for
compiling this tome came from Beth Griffitts. Beth, along with Laurie
Whiting and Louise Schmidlap, collected the recipes and typed the text.
Barbara (Bambam) Cullington provided editorial and technical assistance.
Artwork is the product of Sam Tubiolo and Lee Schmidlap. Finally, the
Anasazi deserve a hearty "thanks a lot, folks" for littering the Dolores
Project area with so many ruins--creating the need for the mitigation
program that brought us all together.

A1l of the people involved with the preparation of this cookbook
hope that you, the reader, will try and enjoy all of the recipes it con-
tains. We have had fun eating these creations over the years. We can-
not, however, be held responsible for any damage to internal organs which
may result from the instructions provided herein. And in conclusion, may
I remind you that in purchasing this cookbook you have again -demonstrated
your incredible lack of judgment.

Tim (Iron-belly) Gross
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Page 1

APPETIZERS

Artlchoke Heart Dip

1 can (16 oz,) artichoke hearts, unmartnated
1 1/4 ¢, mayonnalse

1/2 ¢, grated Parmesan cheese

2 c, grated Swiss cheese

1/2 +, black pepper

1/2 t, celery sait

julce from 1/2 lemon

Oraln artlchokes and chop finely. Combine the rest of the Ingredlents. Place mixture
In a 2 qt, casserole dish, Lay foll over top but do not seal It, Bake at 350° for

20-30 mfn, or unt!l bubbly, Serve with wheat thins or triscults, More lemon or
mayonnalse can be used to taste.

Jag |

Ch1it con Queso Dip

1 small can of green chll! salsa
1 small can dlced green chliles
1 smatl pkg. Old Engllsh Cheese (8 0z..)

Cut cheese 'n small pleces, Place Ingredlents 1n a double boller or chafing dish, Stir
unt!| well blended, Use king sfze fritos to serve,

Barbara Bretern!tz

Deep Fried Gnats

Don't cuss at them-eat them! Go out In the fleid dressed |lke an archaeologlst (don't
forget your frowel and shovel), Put a pot of hot ofl on and walt for gnats to land on

exposed skin-won't take fong! Plck them off and throw them In ofl *11{ crispy brown,
Yum! Great with beer.

Pht!| Respess

Dlablo Dip

can jalapeno bean dip, or refried beans and some salsa
avocados mashed with a dash of lemon, salt, and salsa
c. sour cream mixed with 1 pkg. taco seasoning

c. grated Monterey jack cheese

c. grated sharp cheddar cheese

c. finely diced tomatoes

1/4 c. chopped green onlons

1 small can chopped black oilves

1/8 +. hot sauce

sturdy tortllla chlips

—_—— e e N —

Layer Ingredlents In a clrcle on a plate In the order ilsted (pat down the cheeses a
i1ttie bIt) to form a mountaln, You need a firm chip to dip with., Scoop from the
bottom up so you get some of each Ingredlent,

Ltnda Hart
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Dip for Fresh Vegetables

1 contalner (16 oz.) cottage cheese

1 can (8 oz,) water chestnuts, dralned and flnely chopped
1-2 T, flnely chopped parsley

1 T, ftnely chopped onlon

2 t, beef=-flavor boulllon

1/2 +, Worcestershire sauce

174 t, garllc powder

Blend cheese unt!i smooth, In a medlum bowi, combine all Ingredlents and mix well.
Cover and chlll to blend flavors. Stir before serving. Makes 2 1/2 cups.

Laurfe Whiting

Fried Won Ton

1 1b, ground pork (not sausage)
1/2 c. chopped scalTlons

salt to taste

chopped shrimp

1 can water chestnuts,choppect

grated fresh glinger (optlonal)

1 pkg. won ton wrappers

Combtne 'k, onlons, salt, shrimp, water chestnuts, and ginger and mix well, To fold:
place one won ton wrapper In front of you, with one corner In your direction., Place a
small amount of the meat mlxture about 1/4 lnch from the corner. Fold over twlce. Then
fold the 2 slde corners toward the rolled one unttl they meet., Use a small amount of
beaten egg to hold corners together. Fry won tons In deep ofl until golden brown.

Draftn and serve wlth sweet and sour sauce and hot mustard,

Laurfe Whiting

Glingered Almonds

1 ¢, blanched almonds
2T, but

1+, salt

1/2 t+. glnger

Heat oven to 350°, Place nuts and butter In shallow bakfing pan, Bake 20 min,, or untll
golden brown, stlrring occaslonaliy., Draln on paper towels, Sprinkle salt and glnger
over nuts; toss,

Linda Hart

-sﬂn,,_ ne -

1 (8 oz,) pkg. cream cheese

1 c. sour cream

1 can shrimp

V1 T, shrimp julce (more 1f a stronger flavor Is desired)
2 t Worcestershlre sauce

2 +. temon julce,

Soften cream cheese., MIx with sour cream unt!l smooth, Draln Ilquld from shrimp and
resarve about 1 T, Stir shrimp Into cheese mixture. Add shrimp Julce, Worcestershire
sauce, and lemon julce, StIir untll well blended. Refrlgerate overnight and serve
chtiled. This thickens as the cream cheese cools.

Linda Hart
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Ca..e8_ 1 s _ . A__

2 doz, medlum-large mushrooms
1/2 ¢, bread crumbs

salt and pepper

1 small garlic clove

butter

parsley for garnish (optlonal)

Wash mushrooms. WIth a sharp knlfe, remove the stems., Chop the stems and the garilc
finely, Saute the stems and garllc In butter unt!! brown, Remove from heat and mlx
with bread crumbs and sait and pepper to taste. Stuff Into the mushroom caps and saute
(cap sfde down) In butter for about 10-15 min. unt!l tender and brown. Place a small
sprig of parsiey on each and serve Immedlately.

John Jones

Sweet and Sour Appetizer Meatballs

1 ib. ground beef

2/3 ¢, evapoiffed mlik

1 envelope onlon soup mix
1T, catsup

1 t, Worcestershire sauce
1/4 c. soy sauce

1/2 ¢. peach preserves

Comblne ground b, evapora mllk, p mix, catsup, and Worcestershire sauce., Mflx
well; shape Into 50 tiny meartpalls wlitn wet hands, using about 1 t+, mIxture for each
one, Place In a 9x13 Inch baking pan, Pour soy sauce over them. Bake at 425° for 15
min, or unt!l browned, Draln, reserving 2 T, of the drippings. Comblne peach preserves

and reserved drippings. Pour over meatballs. Stir Iightly, Return to oven for 5 min,
to heat and serve warm,

Linda Hart

Vegetable DIp *

2/3 c. mayonnalse

2/3 c. sour cream

1 T. chopped chlves or green onlon
1T, drled parsley

1T, dlli weed

1 T, Beaumonde seasonling

1 T, lemon julce

MIx and let set for several hours or overnight, Good with carrots, celery, turnlps,
caullflower, cucumbers, etc,

Londa Hunt

BEVERAGES .

Fleld Camp Martinls of Death

gin and vermouth (Paul Masson Double Dry)
ollves
Tce cubes

Collect highball glasses, jelly jJars, urlne sample cups, or whatever, as long as the
contalners are of glass or plastlc, Get them as cold as conditlons permft, In each
glass, place 4 lce cubes and 2 shots of gin. Remove the cap from the vermouth, Pour
vermouth In the cap just until the bottom is covered. Pour Into the drink, Skewer 2
large ollves wlth a toothplck, swlzzle stick, or twlg, and place In drink, Stir and
enjoy. For mass production of martinls, use a frozen peanut butter Jar, 1 c, of gin,
and 1/3 of a shot of vermouth, Swirl gently and chlil for 1 hour, Drink Tn bed with a
frfend, Please note: These martinls taste sfssy 1f you don't use double dry vermouth,

TIm Gross
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Hop -8k 1p -and -Go-Nakeds
2 cans (16 oz,each) lemonade (do not dllute)
1 quart vodka
1 pint gin

2 cases beer (any kind)

Mix all together In an igloo, After drinking 1 or 2, take precautlons when trylng to
stand up!

Christlie Roblnson and Doug Gouldling

Hot Chocolate Mix

2 Ib, chocolate mllk mix
powdered mllk to make 8 gt.
4 oz, powdered cof fee creamer
1 ¢. powdered sugar

1/2 ¢, cocoa

Mix all Ingredlents, slfting the sugar and cocoa to remove lumps. Use 1/4 c. to 1/3 c.
per serving, mixed with 8-10 oz, of bolllng water.

Linda Hart

Kahlua

4 c, water

4 ¢, sugar

1/2 ¢, brown sugar
6 T. Instant cof fee
1 it4re vodka

1 +. vanlila

Bol| water, sugar, and coffee mixture unt!i thickened to consistency of ilght syrup.
Cool and add vodka and vanlila.

Rich—Fieming Llﬂd(\a Hart

Rich's King Cobra Kahlua

Boll for 1/2 hour:

4 ¢, water

6 ¢, sugar

4 Thch plece vanlilla bean
1 or 2 clnnamon stlcks

Bolli:

10 T, Instant coffee
| ¢c. water
7 T, Nestle's Qulk chocolate drink powder .

Mix the above llqulds together and add:
172 gal. vodka
1/2 to 1 ¢, brandy

The kahlua Is drinkable In a few days but Is better after a few months, good after 6
months, and very good If aged a year.

Rteh Fleming
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Wine Dalqulrt

6 oz, can !lmeade, undfluted

6 oz, rhine wine

10 Ice cubes

handful of frozen strawberrles

Combine all Ingredlents In a blender unt!l of a unlform conslstency (no chunks of lce),

Linda Hart

Winter Warm-Up

1 can Dr, Pepper
174 +, lemon Julce
cinnamon stlck
cloves

Bourbon

Heat together the Dr, Pepper, lemon jJulce, and splces, When heated through, add bourbon
to taste,

Lee Schmidlap

SALADS

Arnle Lynn Cunnfngham's Shrimp Salad via Jud!

All quantitlies depend on taste and amount of salad made.

1 pkg, vermicell! noodies or flne egg noodles

2-3 cans small shrimp .
1/2 (or 1 small) finely chopped onlon

1-2 cloves garllc, flnely chopped

5-6 sweet plckles, dlced

4-5 hard bolled eg diced

salt, celery seed, and enough mayonnalse to m!x together

Chlll shrimp In Tce water for 20-30 min,, rinse and draln-=thls removes the saltiness,
Combine all Ingredlents and chl!il, Best when served the next day,.

Jud! Burk

Frozen Berry and Frult Salad

1 Ib, of 3 or more of the following fresh or frozen berrles and other frults:
cherrles
strawberrles
blueberries
raspberries
boysenberr!es
peaches
me lons
nuts and yogurt may be added If deslired.

Mix frult together and freeze, Serve frozen.

Vickle Clay
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Mandarin Chicken Salad

large chlcken breast
1 cucumber

1/2 b, bean sprouts
optlonal: water chestnuts, jlcama, bamboo shoots

Simmer chlcken 30-40 min., rinse, remove skin and meat from bones, and shred, Slfce
cucumber dlagonally and cut Into shreds. Boll some water and pour over bean sprouts,
then draln, MIx everything together after all Is cooled and toss with dressing

(“'Ow)o
Dressing:

2 t+, dry mustard

2 t, Gulden's mustard

2 t+, water

2 1/2 T, white vinegar

1 1/2 T, sesame seed oll
1 1/4 +, salt

Mix all together and use on salad.

Ann Lucy Welner (Stodder)

Taco Salad

1 Ib, ground beef

| pkg, taco seasoning (Ortega 1s good)
1 can klidney beans

fettuce, tomatoes, avocado, onlon
Thousand Island Dressing

Plcante sauce or salsa

Fritos

Brown ground beef In a sklllet adding In the taco seasoning. Add dralned kldney beans
and warm through, Set aslde. Make a large salad of lettuce, tomato, avocado, and
chopped onlon., Dress ilghtly with Thousand island Dressinge MIx beef and bean mixture
wlith the salad, tossing gently, Add fritos and plcante and toss gently.

Lynn Udfck

SOUPS

1 ¢, dry black. beans, cooked
1/4 ¢, safflower ofl

1 ¢, chopped onlon

1 ¢, chopped celery

2 cloves garllc, crushed
2/3 ¢, raw brown rice

5-6 ¢, stock

4 whole tomatoes

1/8 t+. cayenne

| bay leaf

1/2 +, thyme

1/2 +, mustard

salt to taste

2 peppercorns

2 whole cloves

1/4 ¢, red wine or sherry
Julce of | ITme

Mash beans silightly. Heat oll In large soup pot. Saute onlons, celery, garlic and rice
untll onfon Is transparent., Add stock and tomatoes. Then add herbs and splces (bay
leaf, peppercorns, and cloves can be put Into a tea ball for easy removal later).,

Slmmer 1-2 hrs, Add wine and Ilme Jjulce just before serving.

Virginla Pool and Rfch Wlishusen
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4 ¢, squash, peeled and cut Into 1 Inch cubes
1/8 +, allsplce

1/8 t, nutmeg

1/4 t, clnnamon

4 ¢, strong chlcken broth

1/2 +. sal

1/4 c, butter

2 leeks

sour cream

chopped parsley

Bring squash cubes, splces, broth, and sait to a boll In a saucepan, Lower heat and
stmmer for 30-45 mIn, Process mixture In a blender at top speed unt!! smooth, Cut
leeks fnto 1-Inch jullenne strips, wash and dry well., Heat butter and saute leeks untli
Just cooked (7-8 mIn,), Pour the squash mixture back Into the pan and stir Tn the
leeks, Stmmer for 3 min, Top with sour cream and parsley. Serves 6 to 8,

Linda Hart

Cheese and Vegetable Chowder

4 T, margarine

1/4 c¢. chopped onlon

| chopped green pepper

2 chopped carrots

I diced potato

1 pkg. (10 oz,) frozen peas
other vegles as desl!red

5 T. whole wheat flour

2 cans (10 3/4 oz,) chlcken broth
3 ¢, grated cheddar cheese
2 c, mlik

174 +, salt

174 +, pepper

1/2 +. baslli

2 T, parsley

Cook vegles In margarine untl| tender, approximately 20 min, Stir In the flour and mix
well, Cook at low heat for 1| min., Add chicken broth and bring to a boll., Gradually
stir In the cheese., Cook over medfum heat unt!l the cheese melts., Gradualiy add mllk,
Season., Do not boll at thls polnt,

Carol Brandt

Chli1 Pumpkin Soup

t can (4 0z.) whole green chlliles

| medfum onlon, thinly siiced

2T, flour

2 cans (14 1/2 o0z.) chlicken broth (or make soup base)
1 can (16 oz,) pumpklin

172 t+, salt

pepper

1/2 c. mlik

sour cream for garnish

Draln chllles, cut In half crosswise and then lengthwise Into 1/4 Inch pleces., Meit
butter In large saucepan, add onfon, Cover and cook onfon untl! soft and golden., Blend
In flour, Add broth, pumpkin, chffiles, and sait . Bring to a boli, stirring
constantly. Reduce heat and simmer 10 min, Add milk and pepper to taste, Garnlsh with
sour cream,

Meredith Matthews
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‘ Cold Cucumber Soup

1/4 ¢, dlced green onlon
\ 1/4 c. butter
3 T. flour
1 t, salt
dash of whlte pepper
2 chlcken boulllon cubes
2c. mlik
1 ¢, half and f
1 ¢, sour cream
2 ¢, peeled, seeded, dliced cucumber

In a saucepan cook onlon fn butter unt!l tender, Stir In flour, sait, and pepper.
Gradually add mllk and boufllon cubes. Cook, sf!rrlng unt!| smooth and thickened.
Cool. Add half and half, sour cream, and cucumber. Chfll well. Makes 6-8 servings.

Linda Hart

Crockpot Squash Soup

1 c. lentlis
3 c, water
1 ¢c. chicken broth
- Wbunches" of cubed yellow squash
ground meat
pinch of savory
pinch of bas'tl
salt and pepper to taste

Combine all tngredlents In crockpot, Season to taste usling suggested herbs or your own
tavorite herbs. Cook In crockpot on low setting ali day,.

. Margo Surov!k-Bohnert

2 peeled cucumbers

5 peeled tomatoes (dfp In bolifng water 1 min,, then peel)
1 large onlon

| green pepper

2-4 garllc cloves, flnely mlinced

4 ¢, cold water

4 t, salt

1/4 c., red wine vinegar

4 t, oltve ol g

1 small can tomato paste

T
Egpacho

Chop vegetables Into large pleces; combine with some of the water and whir! In blender
untli smooth, Stir In remalning Ingredlents, Store, covered, 'n refrigerator for 2
days so flavors blend., Serve cold topped with finely chopped carrots, onfons, celery,
green pepper, cucumber, and croutons,

Linda Hart
Pea Soup

water

spl!t peas

2 vegetable boulllon cubes

onlons

thyme, garllc, rosemary, white pepper
In a crockpot, comblne water and spilt peas (about 1/2 the amount of water used). Add
boulllon cubes, onlons, and splces, Cook for about 4 hrs, on high or 6 hrs, on low, If
preparing on the stove, simmer for approxiImately | 1/2 hrs,

Lora Van Renselaar
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Vegetable Chowder

Cream Sauce:

3 T, butter
3 T. flour
salt, ??ﬁper to taste

Tecem
Chticken broth

Vegetables as deslred:

broccoll

ontons
mus hrooms

cream style corn
caullflower

peppers (chliles)
celery

{Ima beans

Combline cream sauce Ingredlents, stirring smooth, Boll 2 min, stirring constantly
untfi thtck, To the sauce add chlcken broth, vegetables of your cholce, and cook untll
vegles are tender, Add more butter, parsley, chllles, bas!i, cumin, thyme, lots of
gar|lc powder, and pepper to taste.

Mered!th Matthews

QUICHES, CREPES, PANCAKES, AND OMELETTES

Apple Pfannkuchen

1c, mik

2 eggs

2/3 ¢, flour

3 T, sugar

1/2 1+, salt

1/2 +, grated lemon peel
2 T, butter, melted

Put mllk, eggs, flour, sugar, salt, and lemon pee! Into blender contalner, Cover and
process at WHIP unt!l well blended, Put butter Into 9 tnch ple plate, Pour batter Into
ple plate. Bake !n preheated 400° oven for 30-35 min, unt!l puffy and deep goiden
brown, Put apple fllling (see below) In center of Pfannkuchen. Serve Immediately.
Pancake wlll collapse shortiy after removing from oven.

Apple fllllng:

2 c, apples, cored and siiced
3 T, sugar

1/2 +. ctnnamon

2 T, butter or margarine

Meit butter In sklllet. Add remalning Ingredlents and cook over medium-~low heat untlli
apples are tender. Yleld: 4-6 servings, . .

Margo Surov!ik-Bohnert
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Blue Cornmeal Pancakes

1/2 ¢, blue cornmeal

1/2 ¢, flour

1/2 ¢, dry mlik

1 T, baking powder

2 7, shortening

1 c, warm water

1 T, sugar or honey

2 eags
Heat shortening In water untl| melted.“’Pour over cornmeal In bowl, Let cool, Stir In
eggs, mllk, baking powder, and flour, MIx qulickiy untll smooth. Drop spoonsful onto
hot Ilghtly greased it fron frylng pan or griddle. Cook unt!l brown on one sfde, turn
and cook on the other sltde. Serve wlth butter, syrup, Jam, or frult, The {arge amount
of baking powder In thls reclpe keeps the pancakes blue; otherwise the blue cornmeal
wiil turn green or pinkish when It 1s cooked. The Hop! use cullnary ash to keep the
cornmeal batters of many foods alkaline, and thus retaln thelr blue color.

Beth Griffitts

Cheese Blintzes

Crepes

4 gs

1 c. water

1 1/2 ¢, flour
27T, oll

1 Ce miik
pinch of salt

Fiiitng

1 Ib. rlcotta or cottage cheese
8 oz, cream cheese

1 c. sugar

1 egg

pfnch of salt AN

1 1/2 T, lemon sadee, UICE

Lightly grease griddle. Mix crepe Ingredlents and fllling Ingredlents separately, Cook

crepes on one side, then put In the fllltng, foldIng crege ITke an envelope. Place

$repes In a greased pan and bake at a low temperature (300° approx,) for 30-45 min,
lTetds 1 dozen.

Vickle Clay

Egg Pancake

2 eggs
l/4gc. flour
1/4 ¢, mllk
1 T, butter

Melt butter tn a medlum fry pan or baking dish In a 350° oven, Meanwh!le, comblne eggs,
flour, and mllk, Mash most of the blg lumps, but don't worry about the smaller ones,
When butter 1s melited swir! fto coat base and sldes of pan, Pour batter Into pan, but
don't stir to mix with butter, Bake at 350° for 15-20 mlnutes, unt!l puffy and golden
brown on the high polnts, Remove from oven (It will fall). Top with lemon Jufce and
powdered sugar, Serves 2,

Linda Hart

honcy,



Page 11

Green Ch!le Quiche

3 ¢c. grated cheese
2 targe cans green chlles
| ¢c. cream
7 eggs
| onlon, chopped
Garllc, salt, 'y ‘e
Crust: 2 ¢, Blsquick
1/2 ¢, water

Mix Blsquick and water, knead gently, on floured board. Press In quiche pan. Frepare
custard: beat eggs, mix In the cream, and seasonings, Llayer 1/3 of the cheese, 1/3 of
the green chlles, 1/2 of the custard then repeat this layering. Place remalning chlles
and cheese on top. Bake at 375° for 45 min,

Rita Arnett

| Brown Omelette

4 sllces of bacon

2 ¢, shredded cooked potatoes
1/4 ¢ chopped onlon

1/4 ¢, chopped green pepper
4 eggs, beaten

174 ¢, mlik

1/2 +, salt

1 ¢, shredded sharp cheese

In 10 to 12 Inch sklllet, cook bacon unt!l crisp, Leave drippings In sklljet and remove
bacon, MIx green pepper, onlon, and potatoes, and pat Into sklllet. Cook over low heat
10 min, Add eggs and mllk heaten tnmathar, Samenn. Top wlith cheese and bacon, Cook

" low heat. When pota Is erl: n and done, loosen omelette, fold In
nair and serve,

Carol Brandt

mroaa iy VT

3 eggs

1 ¢. rfcotta cheese

3 T, honey

5T, melted sweet butter

1/2 ¢, unbleached white flour
1/2 +, baking powder

1/2 t. salt

178 t, nutmeg

In a blender combine eggs and cheese., Blend unt!l Ifght and fluffy. Add honey and
butter, Blend agaln, tf+ together flour, bakling powder, salt and nutmeg., Add to
cheese mixture, blend together. Preheat grlddle, grease*ilghtly., Pour 2 T, of batter
at a time for each pancake, and cook over medlum heat, Serve with frult, jam, maple
syrup, yogurt (or even lce cream as a dessert).

Carol Brandt and Rob Waterworth
(Reclpe 1s from the Garden Way Bread Cookbook)
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Saimon Souffle

3 _ margarine

37T, flour

11/2 ¢, mllk

2 eggs

1/2 +, salt

dash pepper

1 T, onton, minced
11/2 T, lemon julce
1 can salmon

Separate eggs. Melit margarine In skiilet, Add flour and mllk and stir to make a white
sauce, Stir In egg yolks, salt, pepper, onlon, and lemon julce; flake In salmon, Beat
egg whites and carefully fold Into mixture. Place In casserole; place cassercle In a
pan of water, Bake at 325° for 30 min, Increase heat to 425° and bake for 15
addttional min, .

Barb Breternitz

Spinach Quiche

1/2 c, butter or margarine

10 eggs

1/2 ¢, flour

1 +, baking powder

1+, salt

1 (10 0z,) p frozen chopped splnach, thawed
1 (8 oz,) can <hlles, seeded and chopped

2 ¢, cottage cheese

1/2 b, cheddar cheese, grated

1/2 tb, Monterey Jack cheese, grated

Preheat oven to 400°, Place butter In 13x9x2 baking pan In warm oven to melt, about 3
min, Beat eggs In a large bowi; mix In flour, baking powder, and salt, Squeeze thawed
splnach very dry and add to egg mixture, along with the butter, chlles, and cheeses.

Pour Tnto pan and bake 15 min. Reduce heat to 350° and bake an addltlonal 35-40 min.
Let stand 5 min, to set before cutting.

Laurte Whiting

Splnach Frittata

The Frittata has been called the ltallan omelet. The French omelet 1s cooked on one
slde and folded, resulting In a mlist Interlor and oval shape. The frittata Is not
folded and s cooked on both sldes,

1 pkg., (10 oz.) frozen chopped spinach

3 T, butter

1/2 1b, fresh mushrooms, silced or 1 can (4 oz,) sllced mushrooms
1/4 c. flnely chopped onton or 1 T, Tnstant minced onlon

8 eggs

1/2 t, seasoned salt

dash pepper

1/3 ¢, grated Parmesan cheese

parsley and red peppers, optional

Cook splinach according to package dlrectlons., Draln well, pressing out excess IlIquld,
Meanwhlle In a large ovenproof fry pan, cook mushrooms In butter over medium heat untll
tender, but not brown, 7-10 min. Beat together eggs, sait and pepper. Stir In dralned
splnach. Pour over mushrooms and onlons, Cook over low to medlum heat unti! eggs are
set, about 7 min, Sprinkle with cheese. Broll about 6 Inches from heat until cheese
melts, 2-3 min, Cut In wedges to serve, Garnish with parsley and peppers, If desired,
Note: If using canned mushrooms and Instant minced onlon, do not saute In butter. Add
mushrooms with ilquld and Instant minced onlons to egg mixture, Cook as above,

Paul Farlav
( en f Cla ¢ E
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‘ Swedlsh Pancakes

174 +, salt
\ 3 Is

3 1, sugar

dash nutmeg

1c, flour

1/2 t+. baking powder
b ¥c. miik

2T, butter

Beat together salt, eggs, sugar, nutmeg, flour, and baking powder. Add milk, Melt
butter and add., Bake very thin on greased skillet., Makes twelve 10 Inch pancakes,
Sprinkle with confectlioners sugar and lemon julce, roll up, and eat,

Caro| Brandt

Zwelbelkuchen (Onlon Cake)
Crust:

11/4 ¢, flour
1 T, water

1 egq yolk
1/39?b. butter
pinch of salt

Cut butter Into flour and salt, Stir In e?? yolk and water, Knead just unt!! smooth,
Wrap and chlli for 1 hour, Roll thin and [{ne base and sfdes of a springform pan,

Flliling:

4 targe onflons

1/3 ib. bacon

1/2 |1b, emmentafer cheese

1/4 ¢, sour cream

splash of mltk

3 eggs, separated

1+, flour

salt, pepper, paprlka, mace, to taste

Cut bacon Into 1/2 Inch pleces and cook with onfons untlt onlons turn yellow and soft,
Pour onto pastry base to cool, Spread grated cheese over onlons and bacon. Combline
sour cream, egg Yolks, flour, mllk, and splces, Beat egg whites untll they form peaks,
and fold Into sour cream mlxture. Pour over cheese, Bake at 400° for 30-40 min, After
10-20 min, cover with atuminum foll to prevent overbrownling,

Linda Hart
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Zucchinl Ple

1 reclpe Favorite Cream Cheese ple crust (below)
4 ¢, zucchlinl, thinly silced

1 ¢, green onlon, chopped

2 cloves garllc, minced

3 T, butter or margarine

1/2 ¢, snipped parsley

3/4 +, drled basil, crushed

1/2 +, sait

1/2 +, oregano, crushed

1/4 t+. pepper

1 1/2 ¢, (6 oz,) shredded mozzarel la cheese
2 eggs, beaten

2 +, D1 jon style mustard

Prepare crust as below, Lline crust with a double thickness of heavy duty foll. Bake at
450° for 5-7 min, Remove foll and bake 5-7 more min, or until pastry Is golden. Reduce
oven temperature to 375°, Meanwhlle, In a large skillet, cook zucchinl, ?reen onlon,
and garilc In butter or margarine for about 10 min, StIr In parsley, basll, oregano,
salt, and pepper. In a separate bow!, comblne eggs, cheese, and mustard. Stir Into
Zucchin! mixture, Pour f11ilng Tnto hot crust., Bake at 375° for 20-25 min, or untll|
knife Inserted In center comes out clean, Llet stand 10 min. before serving.

[ PN, ta_ AN AL - Al

1 pkg. (8 o0z,) cream cheese
1 ¢, butter or margarine
1/4 c. whipping cream

3 ¢, all=purpose flour

1+, salt

Beat together the cream cheese and butter, Beat In whipping cream, Combine flour and
salt, and stir Into butter mixture, kneading with hands until smooth, Chll! dough
thoroughly, Dlvide dough In half, On Ilghtly floured surface, roll each half_of the
dough Tnto a 12 Inch clrcle, Transfer to a 9 Inch quiche dish or ple plate, Trim dough
to within 1/2 Inch of edge. Roll edge dough under—--do not crimp, Use Immedlately or
freeze, To freeze crust, place In freezer unttl flrm, Remove from freezer, cover
comp#efely with foll and return to freezer, Thaw before baking. Thls recipe makes 2
crusts, .

Megg Kane

MAIN DISHES

Chicken Chasseur

1/4 c. all-purpose flour
1+, satt
1/4 +, drled oregano leaves, crushed
1/8 +. pepper
8 chicken drumsticks
3 T. butter
2/3 ¢, dry white wine
1 T, lemon julce
1/2 ¢. chopped onlon
1 ¢, fresh mushrooms, slliced
3/4 fon of canned tomatoes or 2 med. tomatoes, peeled and chopped
i t. sugar -

Combline flour, salt, oregano, and pepper, Reserve | T, of thls mixture, coat chicken
with the remaining. In oven-golng skillet, brown chicken In butter. Comblne wine and
lemon Jjulce. Pour over chicken, Add onfon., Bake, covered, at 350° ti1 tender, about
45 min, Remove chlicken to hot platter and keep warm, Add mushrooms, tomatoes, and
sugar to mixture In skiilet. Cook untli vegetables are tender, about 5 min. Blend
reserved flour mixture and 1/4 c. water, and add to sauce. Cook and stir unt!l thick
and bubbly. Pour over chicken, Serves 4,

Margo' Surovlk=Bohnert
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Chlie Rellenos Especlales

4 whole green chlies

5 or 6 eggs

1/2 1b, cheddar cheese, grated
1/2 pint sour cream

1/2 ¢, ralslins

1/2 ¢, walnuts

Start with fresh green chlles 1f possible, You can use Ortega green chlles that are
peeled, but fresh ones taste better., Time thls reclpe so that everyfhlng, Tncluding
your dinner guests, are ready before you begin Step 3., Total time is 1 hour,

Step 1: Peel the chlles and take out the seeds. The trick here is to roast the chlles
so that The skin blisTers and separates from the rest of the pepper. Most Indlans use
hot coals but most gringos use a broller or toaster oven, Flrst make a longltudinal
slfce | = 2 Inches long down one slde of each chlle so they don't explode when heated.
Place chlles on the coals or In the broller under high heat unt!i skin bubbles wup and
starts to turn black, Rotate them every 1-2 min. or as necessary to bllster the skin
on the entire pepper, The skin should peel off easliy with your flingers, Using the
cut you made eariler, remove the seeds, belng careful not to tear chlle apart,

Step 2: Stuff chlles., Take a small handful of cheese and squeeze !t Into a falrily tight
cylinder of about 374 to 1 Inch In dlameter. Carefully cram thls cheese cylinder Into
one chlle., Repeat with other chiles, and set all asfde., Put sour cream, walnuts, and
ralsins In separate serving dishes and put them on the table,

Step 3: MixIng the batter, Separate the eggs. Start preheating Ilghtly olled griddie
or skllleT (use Two skillets If you choose) to medlum hot, Beat the egg whites until
stiff, MIx the egg yolks and fold them gently Into the stiff egg whites,

Step 4: Place batter on griddle by making long slender mounds of batter that are
STTghTly longer and wilder than the chlles, Do not crowd the mounds together--leave at
least 1 Inch between them. Nestle a stuffed chlle Into each mound of batter., Now cover
each chlle completely with more batter. Cook untlil golden brown on the bottom. Then,
usTng 2 spatulas, one Inserted from each end, fllp the rellenos one at a time with all
the flness you can muster, Cook second slde unt!l golden brown too, Serve

Immedfately. Garnlsh with sour cream, ralsins, amd walnuts, Goes wel!| wlth beans,
rlce, guacamole salad, and Mexlcan beer. Fantastico!

Ricky Lightfoot

Chil! Relleno Casserole

3 cans whole Jalapenos

3/4 Ib, Jack cheese, grated

4 eggs

11/4 c. mlIk

1/2 ¢, flour

T+, salt

optionai: olives, kldney bsans

Place whole chlltes In casserole dish and cover wlith grated cheese, MIx together the
eggs, mllk, flour, and salt, and pour over chllles and cheese, Bake at 350° for 34-40
min, Serve covered with sauce 1f deslired (below),

Sauce:

1 onlon

1 green pepper

3T, ofl

garilc

chl |l powder

1 can tomatoes (or fresh), crushed
1 can or cup boulllon

bay leaf, oregano

STmmer vegles In oll, add 8ar|!c and chlll powder and other Ingredients, Bring to a
boll and then simmer for 30 min,

Ann Lucy Welner (Stodder)
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Cold Tuna-Noodle Casserole

1 can (7 oz.) tuna

1/3 ¢. minced onlon

1 c. cubed cheddar cheese

3/4 c, sweet plickles, dlced

1 pkg. (6 0z,) shell| macaronl

1 c. mayonnalse

3/4 t, salt

1/4 +, pepper

2 cloves garllc, put through press or mlnced

Cook macaron! and draln, MIx macaronl, cheese, tuna, plckles, and onlon, In separate
bow! mix remalning Ingredlents and edd to the macaron! mixture and chlil,

Mered!th Matthews

Corn Pone

4 c, julcy cooked and seasoned beans (plnto or kldney)
2 ¢, cornmeal

2 t, baklng soda

1 1+, salt (or less)

3 ¢, buttermllk

2. s, slightly beaten

1/~ ¢. margarine

Heat beans unt!l hot and pour In 1lghtly greased 9x13 Inch baking dish, Preheat oven to
450°, MIx dry Ingredlents together, Mix wet Ingredlents together, StIr both together
unt!l smooth and pour over hot beans, Bake untll bread Is golden and pulls away from
the sldes of the pan. Thls takes about 30 min, Serves 10-12,

Virginla Poo!l and Rich Wllshusen

Cornlsh Hens "Aspen Style"

2 Cornlsh hens, thawed
| can mendarin oranges
onlon salt

white wine

butter

Rinse thawed hens, and dry with paper towels, Rub hens with butter, FI|! the cavity of
each hen wilth dralned mandarin oranges, Sprinkle very generously with onlon salt
(really use a lot-=don't just sprinkie lightly.) Place hens In a covered casserole dlish
or a dish that you can put foll over, Put a doilop of butter In the bottom of the dish
and pour the wine Into the bottom (not on the blrds) untlil 1t's about 1/4 Inch deep.
Bake at 350°, covered, for 15 min., Then baste hens with wine sauce several t1mes durlng
the remalning 45 min. Uncover for the last 20 min, to brown, Serve with rice using the
extra wlne sauce over the rlice.

Lynn Udlck

Crab and Cheese Muffins

Engllsh mufflins

can crab meat

sllces cheddar cheese
green onlon

very thin slices of tomato

=N

Toast muffins, and butter them If deslred, Distribute crab meat between the 4

halves. Top crab with a siice of cheese, a few pleces of chopped onlon, and sllice of
tomato. Cook In broller untll cheese Is bubbly, Serves 2 for a brunch, a fancy lunch,
or a Ilght dinner.

Linda Hart
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C m Ench{ ladas

1 pkg. of 24 corn tort!llas

4 chlcken breasts, cooked and sklinned

| large pkg. of cream cheese (softened)

1 c, plaln yogurt (or mllk to thln cream cheese)
| small can diced green chlles

approx. 2 ¢, cooked broccoll, cut up

plcante sauce

1 pint of haif and half

salt and pepper

Monterey Jack cheese

MIx together cream cheese, yogurt, green chlles, and plcante sauce to taste, Shred
chlicken Into small pleces and add to mixture; also add broccoll, Heat up frylng pan
over medlum heat, One at a time, rinse corn tort!ilas In water (dunk I'n a bowl of
water) and put In pan to steam-cook, Allow corn tortlilas to soften and dry siightiy on
both sldes, Rol! mixture Into steamed tort!llas and place In a greased pan, Add salt
and pepper to half and half and pour over enchlladas., Top wlth shredded cheese. Bake
at 350° about 30 mln, unt!! cheese and sauce bubbles.

Lynn Sikklnk

Crooked-neck Squash Parmesan

crooked-neck squash or zucchintl
butter
Fresh Parmesan or Romano cheese

Sllice hand-slzed squash In half so they ile flat In a pan., Melt butter In skll let and
brown the squash, cut slde down, qulckly on one side, Then turn over and lower the
heat, Cover the browned slde with grated Parmesan, When the cheese has melted, the
squash will be steamed through,

Cherie Clark

Danlsh-Meatbal | -Noodle Casserole

1 pkg. (8 oz.) wlde noodles

1 Ib, ground beef

| small onlon, grated

1/2 ¢, dried bread crumbs

1/8 t. ground alisplce

1/8 t. pepper

! egg

salt

3 T, butter or margarine

1/4 c. al |-purpose flour

1 can (13 3/4 or 14 1/2 oz,) @am beef broth
1 1/4 ¢, water

1 jar (16 oz.) red cabbage, dralned

About 1 1/4 hrs, before serving: In a 6 qt. pot, prepare noodles as label directs;
draln, Return noodles to pan; set aside. Meanwhlle, In a medlum bowl, mix ground beef,
onlon, bread crumbs, allsplce, pepper, egg, and 3/4 t, salt., Shape into 12 balls, In a
12 Inch skillet over medlum-high heat, In hot butter or margarine, cook meatballs unti|
well browned on all sldes, WIith slotted spoon, remove meatballs to large plate. Into
drippings In skiltet over medlum heat, stir flour and 1/4 t+. salt until blended; grad-
uvally stir In beef broth and water, Cook, stirring, untli sauce Is thickened, Remove

1 ¢, sauce; set aslde, Preheat oven to 350°, Spoon red cabbage Into 12x8 baking dish.
Toss remalning sauce with noodles; spoon over cabbage. Place meatballs on top of
noodles, pressing lightiy Into mixture; pour reserved sauce over meatbalis., Cowver dish
with foli, Bake 30 min. or untli mixture Is hot, Makes 6 servings,

Margo Surovik-Bohnert
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Danlsh Spaghett! Sauce

1 Ib, ground beef

1 can (2 I1b,) tomatoes

1 can (16 oz,) tomato sauce

1 can tomato paste

chopped onlons to taste

2-3 cloves garllc, chopped

several plnches of: mar joram, oregano, sweet basll|
bay leaf (or two)

Brown ?round beef, onlons, and garllc cloves together, When beef s browned pour off
accumulated grease, Add tomatoes, tomato sauce, tomato paste, and water. Add
herbs=-very Important or 1t won't be Itallan-Danish Spaghett!., Simmer for at least

1/2 hr, but not longer than 1 hr, This reclpe tastes really good the day after when the
herbs have had a chance to permeate the sauce. M1

Nancy Olsen
(Mother Otsen copled this from a Danlsh Reclpe book,)

Dede's Flounder Flllets

1 Ib, flounder or sole flillets

1/2 c. butter, meited

2/3 ¢, crushed soda crackers

1/3 ¢. Parmesan cheese

1/2 +, oregano

dash of garilc powder

Va k. basil
Dip fish In butter, then In cracker crumbs mixed with cheese and spices. Bake at
350° for 45 min,

Linda Hart

Eggplant Parmesan-Cheater's Style

2 falrly large eggplants
mayonnalse

bread crumbs

3 fresh tomatoes

2 (40z,) pkgs. of fresh Parmesan
herbs as desired (bas!l| s good)

Peel the eggn!ants and eut them In 1/2% thick slices. To Improve the flavor of the egg
plant, allow ra r prior to king to squeeze out the bitter Julces, This Is
done by salting both sldes of each eggplant slice, stacking them back together again,
and placing a welght (anything heavy and handy) on top of the stack, After an hour or
so, the dish beneath the eggplant will be fllled with brown julces that can be dis
carded, This will make the eggplant less bltter and Is especlally recommended when
eggplant Is not In season.

Coat the Indlvidual sllces In mayonnalse (a light coating wili do) and cover them with
bread crumbs. Arrange the siices on a cookie sheet and bake at 350° for 10-15 min, or
unt!l they feel cooked when poked with a fork. Turn the sllices over and bake for
another 5-10 min, or unti! brown on top, Place a silce of tomato on each eggplant slice
and bake for 5 more min, Sprinkle grated Parmesan cheese on each tomato slice and bake
for 2-3 min, or unt!l the cheese Is bubbling and siightly brown, Eat!

Optlional: sprinkle the tomatoes with basi| or add spices to the bread crumbs.

Kathy Ml ler
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Enchllada Casserole

1 ¢, onlon chopped
1 c. green pepper, seeded and chopped
1/2 c. vegetable oll
2 |b, ground beef
1 can (16 oz,) tomatoes
1 can (6 oz,) tomato paste
2 pkgs. (2 02,) enchllada sauce mix
1/2 ¢, water
2 cans (16 oz,) kldney beans, dralned
8 flour tortl!lias )
Garnish: shredded cheddar cheese
chopped tomatoes
shredded lettuce
pitted ollves

Saute onlon and green pepper In 2 t. oll untll soft, Add another 2 t, oll; brown
ground beef, stir In tomatoes, tomato paste, enchlliada sauce mix, water and kldney
beans. Lower heat, simmer sauce uncovered for 10 min, Prepare tortlilas: heat
remalning oll In skillet, DIp each tortlilla Into hot ofl fusf untll softened., Remove
and draln In paper towel, Spoon about 1 c, of meat sauce Into bottom of Ilghtly greased
shallow 6 c, baking dish, Spread each tort!lla with 1/4 ¢, meat mixture, Roll up,
Place seam side down, on sauce In baking dish, Spoon any remalning sauce over rolls,
Sprinkle with shredded cheese and chopped tomatoes, Bake In 350° oven for 20 min, or
untll enchlladas are hot and cheese Is melted., Arrange shredded lettuce around edges of
dish and top with olives In center.

Nancy Hew!tt

Excel lent Green Chill

1 pork steak, cut Into cubes and browned
2 chicken boulllon cubes

1 1/2 qt. water

1 dozen green chlliles, chopped

garllc or garllic salt

dash soy sauce

burned flour In grease

Burn about 1/2 ¢, of flour In about 2 T, of bacon grease. Thls glves color and
thick s to the chltl., Combine all Ingredlfents and simmer, Serve with plintos and
chlcos cooked with ham hocks and fresh-made flour tortllias.

Jane Ward

Filled Frled Bread

any bread reclpe, allowed to rise a second time
ground beef

onfon

celery

mushrooms

cheese, grated or cubed

cholce of seasonings

Precook beef, onlon, celery, and mushrooms. Take a handful of bread dough and flatten
to about 1 Inch thick, FIil| with meat and vegetable mixture, cheese, and splces, Fold
over and seal edges very carefully. Cook In deep oll untll dark goliden brown, Drain on
paper towels and keep In a warm oven untll ready to serve,

Linda Hart
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Fried Chlcken

1 (3 Ib,) fryer, cut up

1 ¢co flour

1+, salt

1/2 +. pepper

2 ¢, Crisco, melted and hot (thls amount may vary).

Soak chlcken pleces In a bow! of cold salt water In your refrigerator for at least 8
hours. (You can put It In the nlight before for example.,) Remove chicken and draln on
paper towels. Put flour, salt, pepper In a paper bag. Orop In 2 or 3 pleces of chlcken
at a tlme and bag to coat, Place chicken In sklllet, (preferably Iron) of hot
Crisco, Llighiiy orown both sides of chlcken over high heat, Turn flre down to fow and
cover sklllet, Sitmmer 30-45 min,, turning chlcken once mldway through, Uncover, turn
heat up to medlum-high and brown chlcken until crust Is crispy., Thls is a very simple
reclpe from my mother, a great "Southern cook." She never messed with fancy batters for
:r!e? c?!cken. The blg secrefs are to soak the chicken flrst and to use crlsco, not ol {
or frylng.

Marcla Gross

Fried Chicken Gravy

1/4 c, dripplings
17T, flour

1-2 co mitk
salt, 1f needed

Pour off all but about 1/4 c, chicken drippings., Leave the pleces of crust that fell
off the chicken In the skillet with the 1/4 c, drippings. Over medlum heat, stir In
about 1 T, flour and stir untli the mixture thlickens and browns, Quickly add mtik, 1

Co 8T a TIme and stir untll gravy thickens., It thickens quickly so add more milk 1f
needed. Don't panlic 1f 1+ looks lumpy, These are probably the Iittle crust bits, which
stay crisp and make thls a really great gravy over mashed potatoes or rice.

Marcta Gross

Jnundated v '*- 7-cchinl?

1 or more zucchinl
onlons

garllc

oltve oll

tomatoes

stove

fresh bastl!

Ustng a blg saucepan, !ightly saute onlons and gariic In olfve oll, then add sliced
zucchInl and chopped tomatoes, Allow to stew, Add fresh bas!! and black pepper to
taste., Makes a great qulck meal with french bread,

Sam Tublolo

Keane's Dead Bird Recipe #1

1 chlicken, cut up

1/2 ¢, Worcestershire sauce

1/2 ¢, soy sauce or tamarl

1/3 ¢. 11ght vegetable ol

seasonings to taste: salt, pepper, garllc powder, or other deslired
splces (no salt If tamar! 1s used)

Combine Ilquld Ingredients and splces (use very I1ttle garilc powder), Place sauce over
chicken In large covered bow! (or clean plastic bag) and let soak 1 1/2-2 hrs., MIix
occaslonally, Remove chlcken from sauce and place In preheated 325° oven In Ilghtly
greased baking pan, Save remalining sauce. Cook for about an hour, turning once and
basting with remalning sauce occaslonally,

Steve Keane
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Keane 's Dead Blird Reclpe #2

1 chicken, cut up

2-3 T, butter or margarline

2 T, vegetable oll

2 cans cream of mushroom soup (condensed)

splices fo taste: Itallan seasoning, pepper, oregano, salt

Preheat oven to 325°, Place chicken, spiced on both sides, on bottom of shallow baking
pan with butter or margarine pats on top, (skin side of all pleces should be up), Place
In oven, Turn once to cook evenly, Whiie chicken Is cooking, place soup In a saucepan
(remove soup from cans flrst) and add about 1/2 the water called for In directions, Add
seasonings to taste; heat while stirring occaslonal ly unt!l bolling and smooth, Remove
soup (now gravy) from heat, and pour over chicken In pan. Continue cookling chicken
untli done (total about 45 min. to 1 1/4 hrs., depending upon varlabies), To cook
potatoes with chicken: chop 2 medlum to large potatoes Into 4-6 chunks each, DIp
pleces In melted butter or margarine, and place In pan with chicken, Turn 2-3 times
while cooking, Small potatoes can be cooked whole after dipping.

This same reclpe can be used for Callfornla condors, according to Dean Wllson, who by
the way, did not submit any recipes for thls cookbook,

Steve Keane

Lasagne

Ib, ground round

pkg. spaghett! sauce mix
carton (16 oz,) cottage cheese
¢, lasagne noodles

can (16 oz,) tomatoes

can (8 oz,) tomato sauce

1, oregano

T. parsley

f. salt

c, water

8 oz, mozzarel la cheese, sliced

— e N) = —

Brown meat; sprinkle 1/2 the pkg. of spaghett! sauce mix over 1t, Spread cottage cheese
over meat, then layer noodles on top, Sprinkie remalning sauce mix over ali, Add
tomatoes, tomato sauce, oregano, parsley, salt, and water. Bring to a boll and simmer
45 min, Spread mozzare!lla over top and let melt,

Lora Van Renselaar

Marlon's Speclal

Proportlons are up to you:
chopped sirloln (about 1/4 ib.)
sliced onlons

cooked and dralned splnach

mus hrooms

eggs (about 6)

salt, pepper, Parmesan cheese

Caok onlons and beef together I'n a frylng pan untll onlons are almost soft. Add the
splnach and mushrooms and cook unti| mushrooms start to, soften., Stir In sifghtly beaten
eggs and stir untll eggs are cooked. Season to taste with salt and pepper. Serve
topped with Parmesan cheese and accompanied with french bread and dry red wine.

Linda Hart
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Mary Therese Blelsk!'s Clam Sauce
(for Iinguinl)

1/4 c, butter
1/8 c, ollve oll
1 can clams (save the Julce)
3 cloves garilc
T. pa '
onlons ana mushrooms to taste

Melt butter, add oflve .oll, Saute onlons, mushrooms and garllc In butter and ofl, Add
clam Julce, simmer 10 min, Add clams and simmer 2 min, Serve over lingulnl, A Ilttle
sherry may be added to the clam Julce 1f deslired,

Steve Keane \

Mongolian Barbecued Lamb (Stir=-fry)

1 Ib, boneless leg of lamb, sifced paper thin

1 bunch g onlons, chopped

1 bunch cllantro (Chfnese parsley), cut Into thirds
1/3 ¢, shredded fresh ginger

1/3 ¢, soy sauce

1 t. rice wine

1/3 ¢, ol

Cut sllces of lamb In half, Comblne with ginger, soy sauce, and rice wine. Heat oll In
wok untll smoking hot., Add part of the onfons; stir, Add meat and contlnue cooklng
untll meat Is done, stirring contlinuousiy., Don't overcook. Add remalining onlons and
the cllantro and heat through, Serve ImmedlaTely,

Laurte Whiting

Mrs, Lee's Chill Rellenos, San Mateo, New Mexico

whole Chllles (canned or fresh)
Monterey Jack or Cheddar cheese
3 eggs

27, flour

1<T. water

Cut cheese In strips and wrap with chllls, Separate eggs. Beat whites untl!! stiff,
Add flour and water to yolks and beat well., Recombline stiff whites and yolk mixture.
Heat 1/2 Inch oll until 1t crackles when drops of water are sprinkled on. Spoon In
pancake slzed dollop of eag mixture; then place In wrapped chlii, Cover with egg
mixture. Filp when un g! | brown, Cook agaln untli the other Ide Is the
same.

Christle Roblnson

Mushroom Casserole

2 ib, fresh mushrooms

1/2 ib, margarine (use part butter)
10 chopped green onlons

2T, flour

1 ¢, sour cream

2 T, parsley

1t, sait

1/2 +, lemon pepper

bread crumbs

garllc powder

Remove mushroom stems and silce. Saute caps In margarine, Saute stems and green onlons

untll golden, Add flour and sour cream; mix wel| and add seasonlings. Saute crumbs In
2T, margarine., Put mushroom mixture fnto a 1 qt, casserole., Cover with crumbs and
bake 30 min, In a 325° oven untll bubbly and crumbs are crisp and brown. Serves 6,

Mary Etzkorn



Page 23

Pan Frled Catfish

This / d with catfish, plke or any other flsh to enhance the flavor, It
goes great with Ricky Llightfoot's Hush Pupples .

1 egg

lemon or |ime julce [t deslred

1 ¢, cornmeal (optlon: 1/2 wheat flour,1/2 cornmeal)
3/4-1 t, each: parsley, rosemary, tarragon

1/8-1/4 +, mar joram

/8 +. savory

1/8 t. fennel

salt, pepper to taste

Break egg Into a shallow bow!, add several squeezes of lemon or lime Julce, and beat
well, Mix dry ITngredlents In a bag. Pat fish dry with a paper towel. Then coat each
slde of ftlsh with egg and the Inside , », If flile o« Drop the fish In the bag
with the dry Ingredlents and shake to coat flish thoroughly. Place fish In a frylng pan
contalning 1/8 Inch of hot cooking oll and fry on each slde for 6-~8 min,, depending on
slze, Thin f1llets should be cooked no more than 6 min, per side., When done the g!sh
should be soft and pull away easlly from the bone and should not be hard or rubbery, A
squeeze or two of lemon or Ilme julce or a touch of Itallan salad dressing (the vinegar,
oll, garllic, and herbs type) can be added just before serving 1f deslired,

Mark Hovezak

Pasta wlth Broccoll
(with apologles fo Martha Shuliman)

1 large bunch of broccoll (1 1/2 = 2 {b,)
broken Into florets

2 t. safflower oll

2 cloves garllc, crushed

2 Ib, ripe tomatoes, cut In strips

1/3 c. ralsins

2 T, sunflower seeds or plne nuts

salt and pepper to taste

3/4 Ib, pasta

2 T, fresh parsley

Steam the broccoll untll tender, but stli! bright green (about 10 min.). Begln heatln

water for pasta, Saute the garlic In oll untl! golden, Add tomatoes and simmer for 1

min,, stirring occaslonally. Add the ralsins and plne nuts and simmer for another

5 mIn, Season with sait and pepper. Cook pasta al dente. Draln and place In serving

dish, Spoon on fomato mixture and broccoll and toss. Sprinkie with parsiey and serve,

Yirginla Pool and Rich Wllshusen
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Perslan Flil8d Pancakes

Fliting:

1 Ib, hamburger

1 large onlon

1/8 to 1/4 ¢, chopped parsiey

salt, pepper

optlonal: 1 small-medlum potato, peeled, bolied and chopped

Pancakes (or Crepes):

2 ¢, mlik
4 eqgs
1 ¢c. flour

1 T, meited butter or margarine

Brown meat In a saucepan and when partly done, add onlon (and potato If desired) and fry
untll onfon Is golden In color and meat 1s done. Stir In parsley, and salt and pepper
to taste, Oraln off any extra oll and set aslde. To make crepes: beat eggs, stir In
the mllk, flour, and melted butter or margarine, Stir unt!l smooth (use a whisk 1f you
have one), If you prefer, put the eggs and other Ingredlents In a blender and blend
untll smooth, The batter should be thin., If 1+ Is much thlicker than heavy cream, then
add more mllk, Lightly oll a heated cast Iron or other heavy fry pan 8 Inches or so In
dlameter, Pour In a spoonfu! of batter, Llet I+ snread and cook unti!l brown spate start
forming on back, Fllp 1t over and k br lye p f pan, T {1 - o

usually doesn't cook well., You shouid end up with a stack of thin flexible crepes.

Ass-—'1Ing crepes:

Roll meat mixture In crepes, foldlng ends of rol!l under to form smal! sealed packa?es.
Fry pancakes In large frylng pan with oll and margarine unt!l they are brown on al
sldes. Serve, Lleftovers reheat well In frying pan or oven. Use more potato to stretch
hamburger, Extra crepes are good with lemon julce and powdered sugar or jam or
applesauce,

Beth Griffltts

®---~4-~ Veracrus---

1 can (16 oz,) of tomato sauce or 2 ¢, tomato puree
1 onlon, chopped

2 cloves garllc, crushed

1/2-1 t+, cumln

1/2-1 t+, chlil powder

1/2 ¢, ollve oll

1 1/2=2 b, ¢ fish or snapper

garnish: Iime silces and green ollves

Saute onlon and garliic In some of the ollve oll. Add tomato sauce or puree, Cook untl}
very thick., Add seasonings. In another sklilet, fry fish In remalning ofl untll tender
(wll| flake with fork)., JServe flsh with sauce and garnish with silces of |Ime and green
ollves, Serve with saffron rlce,

Vlrginta Pool and Rich Wllshusen
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Roast Pig

Step 1: Kili plg (or purchase already dead), Remove innards, {ower legs, and hair,
Head s optional, but basically a waste, To feed 200 people with approprlate slde
dishes =~d large appetites requires about a 180-200 Ib, ptg, without head, guts, and
feet, ..ore's a lot of waste on the critters.

Step 2: Dig ptt. Pit should be at least twice as deep as pig Is high (when reclining
on side, of course), and there should be at least a foot of clearance on all stdes of
ptge This can turn into a hell of a lot of work and It ts wise to organize some assis-
tance and plenty of beer,

Step 3: Line bottom of ptt with rocks, This ts tmportant, for these are the primary
heat source for cooklng the thing, A layer of large and small cobbles about 6-8 in,
deep Is about right for the 200 ib. operation,

Step 4: Bulld flre on top of rocks, Use only rather quick-burning (smali) wood, or
youlll be up ali night waiting for It to burn down, Keep filre going long enough to
cover rocks with 4-6 tn, of coels, at least a couple of hours, Occasionally toss in
more rocks, up to as many as are lining the pit bottom. Thls should requtre at least a
pick-up load of scrap-type wood, Anything over 4-6 tn, in diameter is ltkely not to
burn down to coals., Thls seems Itke a horrible amount of heat, but remember that most
of the BTU's go up with the smoke and are pretty effectively lost. This fs about the
world's most ineffictent way to cook a critter, but what the hell; you only do i+ for
the show anyhow, In short, tf you can stir the fire comfortably with a 10 f+, pole,
tt's not hot enough,

Step 5: Meanwhile, prepare the critter as follows: A, lLay out a 12-14 ft+, plece of
Chiicken wire, wide enough to accommodate the animal Tabout 3 f+.). Centered on one end
of this wire, lay out several thicknesses of wet burlap., (It witil take a dozen large
bags to do the 200 iIb, job,) Flop the porker on top, B, There are then 2 problems to
deal with: First ts flavor, second Is moisture, To handle the first, mix up a paste of:

4-5 |bs, brown sugar )

small Jar of prepared mustard

1/2 can of powdered cloves

1 gtant stze can of orange Julfce concentrate

Smear about 1/3 of this underneath the critter (l.e, rol!l her over and do it to her
bottom), and about 1/3 tn the Innards cavity, Then smear the rest of the paste on top,
and use the remaining wet burlap bags to completely wrap the thing. At least 4 layers
should be covering everything. Then, to handle the second oroblem, as well as to help
with the first, stuff the thing with fresh pineapple sitic and orange halves (2 ptne-
apples and 1-2 doz, oranges for the 200 pounder), If you use apples, they turn to sauce
and make the carving part harder, C, Then double the other half of the chicken wire
over the top and tte the whole thing up tightiy with wire, The chicken wire has to be
snug enough to keep the burlap in place around the entire piggy. There should be a 1-2
f+. ptece of chicken wire on each end, Twist these ends into handles to Itft the crit-
ter into and out of the pit.

Step 6: When the flre ts ready=-hot rocks covered by 4-6 in, of rocks and coals--and no
Targe chunks of unburned wood are left, spread a 2-4 In. layer of dirt over the entire
pit. Try not to use gravel or rock in this layer. Its job Is to provide tnsulation for
the critter-but not too much. You can use a sllghfl¥ thinner layer for a larger critter
or less total heat (or vice versa), but you can alter t+ too much.

Step 7: Re-wet the burlap with a 1-2 qts, of water, and place the wrapped and wired pig
on gﬁe dirt. Cover all ovéer and around with another 2-3 in. layer of dirt, By this
time, the pit will have turned into a slight mound. Start cooking time now.

Step 8: Butld another flre on top of this mound, and accumulate 2-4 {n, of coals, This
wlli do 'y 11¥¥Te Fo actual ly cook the ptg, but ts necessary to slow down the heat
loss from The rocks and coals underneath. :

Step 9: When this fire has burned down to coals, cover the whole affair with the
remaining dirt, at least 4 inches, I!f you have planned well and not drunk to much beer
to fast, the dirt from the pit should just about take care of all three dirt layers
tnvolved: under pig, over pig, and over final fire, There should now be a pretty good-
stzed mound of dirt.

Step 10: Get some rest.

Step 11: A 200 pounder prepared this way (more or less) should cook for 18-20 hours,
NBEg&y Itkes pink pork, so give It time.



K Worry a lot about whether I+ will turn out OK, and how much money d work
Wi wo wasted tf it dosen't, and also about how much face you will lose--m. o beer

helps!

Step 13: Uncover, Sweep off as much loose dirt as possible. Transfer to a sheet of
plywood (the tatlgate of a pickup makes a great work bench which you can move readily
from the ptt to serving line, If you haven't done too much beer again, Clip the wire
tles, fold back the burlap carefuily to keep the grit out of the goodles, carve, serve,

enjoy!

Car! Phagan
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Plerogles
Baslc dough:

2 eggs

1/2 co mllk

27T, yogurt

1 ¢c. ocat flour

1c. rice flour

1 ¢, whnle wheat flour
1/2 +. 1t

1 +. butter

4 T, melted butter

Beat eggs; add milk and yogurt, Stir In fiours, (The combination of oat, rice, and
whole wheat makes a |ighter dough, but all whole wheat or any kind of flour can be
used), Add salt and 1 t+, butter and knead Into a soft, pllable dough, Divide dough in
haif and roll about 1/8 In., thick, Cut circles about 3 1/4 tn. In dlameter. Place a
small spoonful of fllling (see below for potato fllling) to one slde of each circle,
Molsten edge with water, fold over and press edges flrmly together, Drop plerogles Into
bolllng, salted water, Cook gently for 5 min., L1ft from water with siotted spoon,

Pour meited butter over plerogfes, Note: plerogles may be made ahead and frozen elther
uncooked or cooked, Yleld: 24 plerogles

ato fllllng:

5 medlum potatoes
1/4 ¢, butter

| medlum-stzed chopped onlon
27T, mlik

salt and pepper to taste

Cook and mash the potatoes. Saute onfon In butter. Combine all Ingredients and beat

:?'If | add a Iittle garlic to the butter sauce and a Ilttle hot red pepper to the
IiTng,

Margo Surovik-Bohnert

Potato Dump!ings

bol led potatoes, mashed
flour

baking powder
salt

For each cup of mashed potatoes, add | ¢, flour, 1+, baking powder, and 1 t, salt. Mix
well, Steam or cook dumpliings In bolling water 1/2 hr, or so. These are great with
pork dripplngs and are excel lent the next day when cut up and fried.

Homer Hruby

Rice and Vegle Casserole

cooked rice

steamed vegles:
broccol
caullflower
squash
mushrooms

tamar!

sunf lower seeds

cheese

In a large flat casserole dish, layer rice, vegles, cheese, and sunflower seeds {n two
repeated layers, Drlzzle with tamarl, Bake at 350° for about 30-45 min, or untfl hot.

Lora Yan Renselaar
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Rice Casserole

c. cooked rlice

c. grated Monterey Jack (or mix with cheddar)
C. SOUr cream

small onfon, dlced and sauteed In butter

cans (3-4 oz,) Oid EI Paso chopped green chllles
can cream of mushroom soup

—-N ==

Blend and heat the soup, green chilles, sauteed onlons, and .sour cream, Layer in a

large Iron sklllet the rice, soup mixture, and grated cheese, Repeat layering untii all
Is used, Cover with more grated cheese, Bake at 350° for 30-45 min,

Cherte Clark

Shrimp Casserole

1 Ib. shrimp, cooked and develned
1 ¢, quick cookling brown rice

1/2 green pepper, chopped

1 small onlon, chopped

1 c. celery, chopped

1/4 +. thyme

1/4 t, cumin

3 bay leaves

174+, oregano

1 can (8 oz,) tomato sauce

1 clove garilc, put through press
1/2 pint sour cream

1/2 ¢, grated sharp cheddar cheese
3/4 c. water

Saute green pepper, onfon, and celery, Add thyme, cumin, bay leaves, and oregano. Add

tomato sauce, garllc, sour cream, cheese, and water, In casserole put a layer of rilce,

a layer of shrimp, and a layer of sauce. Repeat, Top with grated Parmesan cheese and
bake at 325° for 25 min,

Virginia Pool and Rlich Wllshusen

Spinach and Artichoke Casserole

2 pkgs. frozen chopped splnach
1 pkg. frozen artlichoke hearts
1 (8 oz,) pkg, cream cheese
27T, temon julce

1/4 tb, butter

croutons

Cook vegetables separately, Combine cream cheese, lemon julce, and butter, Mix with
spinach, Pour over artichoke hearts in buttered cassercle, and top with croutons. Bake

at 350° unt!l bubbly, If artichoke hearts are canned, use the unmarinated kind and do
not cook,

Steve Keane
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Steak Dlane

2 T, clartfled butter®

1/4 ib, mushrooms, sllced

2 T, chopped green onlons
1/2 +, chopped chlves

1 +. chopped parsley

2 mignonettes (f!ilets) of beef, about 4 oz, each
1/4 ¢, cognac

174 t, Worcestershlire sauce
1 T, bottied meat sauce

1/4 ¢, beef broth

2 T, Madelra or sherry

1/2 +, salt

1/4 t, fresh ground pepper

*To clarlity butter, melt 2 1/2 T, butter In a small metal cup or saucepan, Pour off
clear yellow llquld (the ctarlifled butter) and discard the mliky sollds remaining.

Pour butter 1nto blazer pan or chafing dish (or use a 10" sklllet), Heat and when very
hot (but not brown) add mushrooms, onlons, chlves, and parsley., Cook, stlrring
constantly, 2 min, Add beef; cook 2 min, on each slde, Pour In cognac; warm gently,
then Ignite carefully, (Make sure pan s cooled slightiy before adding cognac to
prevent a flameup), When flames dle down add Worcestershlire sauce and meat sauce., Stir
In broth, Madelra, sailt, and pepper, Cook 2 min, fonger. Serve with wild rice, If you
wish, Serves 2,

Gary Brown
Reclpe from Col. A, W, Brown

Szechwan Beef (Stir-fry)

1 1/2 Ib, flank steak

| large carrot, thinly sllced

4-5 celery stalks, thinly silced

3/4 inch plece of fresh glnger, grated
174 t+, salt

1/2 ¢, oll

1/3 ¢, soy sauce

1 t. hot chlll sauce

Trim fat from flank steak., Cut meat lengthwise In half, then In 1/4 tnch thick slices,
then Into thin strips. Heat 1/4 ¢, ol! In wok, Add carrots and celery and cook until
tender-crisp, Sprinkle salt over vegetables and remove from wok, Pour remalining oli In
wok and heat untll smoking hot, Add meat, glnger, and soy sauce and cook over high
heat, stirring continuousiy. When ng Julce Is left, return vegetables to wok and heat
through. Season with hot sauce and serve Immedlately with steamed rice.

Laurle Whiting

Terrl's Greek Chlcken

2 1/2 b, chicken, cut up
Julce of 1/2 lemon

1 +, clnnamon

1/2 +, salt

1/2 t, pepper

1/2 ¢, butter

1 1/2 c. bolling water
1/2 ¢, tomato paste

1/4 ¢, white wine

1/2 clnnamon stick

Sprinkle chlcken with lemon Julce, clnnamon, salt, and pepper. Brown chicken In butter,
In dutch oven mix water, tomato paste, wine, and clnnamon stick, Add chicken and
remalning stralned butter, Simmer for 1 hr. Serve with rlce., Serves 4-6 people.

Linda Hart
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BREADS, MUFFINS, AND BISCUITS

Anadama Bread

1 c. scalded mflk

1 c, bolllng water

1 co yellow cornmeal

1/4 c. butter

1/2 c¢. molasses

t. It

Z envelopes yeast

1/2 c, warm water (105°-115°)
. 6 ce. flour

Comblne the hot mlik and the bolllng water; slowly add the cornmeal. Add the butter,
molasses, and salt, Let stand unt!l luke warm. In the meantime, sprinkle the yeast
Into the warm water and let stand untll It bubbles (about 5 min,)s Stir Into the
cornmeal mixture, Beat In the flour, Turn out onto a floured board and knead untti
smooth and elastic (about 8 min,). Place the dough In a greased bowl; cover with a damp
towel, Let rise In a warm place untl{ doubled In bulk (about 1 1/2 hrs,). Knead agaln
and dlivide Into 2 pleces; shape Into loaves, Place each In a greased loaf pan, cover
and let Else agaln, Bake at 375° for 40-50 min, Remove from pans Immedlately and cool
on a rack,

Linda Hart

Erfc's Bagels

MIx and let stand approximately 5 min,:
2 T, yeast
1/2 ¢, warm water
1 t. honey
Add to above:
2 1/2 ¢. warm water

2 eggs
4 T, honey
2 To f

4 c, flour (white or a mixture of whole wheat and white)
MIx and then beat 100 strokes, Add and mix In:

1 c, wheat germ

about 4 c, flour (enough to make a soft dough)

Knead on floured surface for 10-15 mIn, Coat ball of dough with oll and iet rlse

untli doubled, Start wide mouth pan or kettle bolling with 3-4 Inches of saited water,
Dump dough out of bow! onto a floured surface and carve off hunks, Rol!l the hunks
between the hands unt!! the resulting ropes ellclt obscene comments from anyone present,
and pinch the ends together Into a nascent bagel., Set the nascent bagels on a Ilghtly
olled eiirface for at least 10 min. to rise siightiy. Place the bageis a few at a time
Tnto + bollling salted water for 2-3 min, on a side (too much time can result In soggy
pockets of salt water). Coat one slde of each bagel with egg white and water (1:1) and
sprinkle with poppy or sesame seeds. Bake In a 400° oven for about 25 min, on olled
cookle sheets,

Erlc Bilnman

Steve's Bagels

1 ¢, water
1 1/2 +, salt
2 t+, sugar
1 T, yeast
3 c. flour

D ve yeast, Add sugar, salt, and 1/2 the flour, Mix well, Add the remalning flour
to make a flrm dough. Knead for 10 min, Let rise for 1 hr, Shape Into bagels by
roliing the dough Into snakellke strings and pinching ends together., Boll each for 4-5
min, After several minutes the bagels wlll float In the bolling water, Remove and bake
at 400° for 20 min, *Brush e?g white on them before baking 1f you want shiny bagels.,
*For salt or seed bagels, sprinkle them on after the bagels have bsen bolled,

Steve Keane
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. . Banana Nut Bread

1/3 ¢, shortening
1/2 ¢, sugar

2 aog

1 3/a ¢, flour

1 +, baking powder
1/2 t, soda

1/2 t+, salt

1 ¢, banana, mashed

Combine shortening and sugar untll fluffy, Mix In eggs.

Add dry Ingredlents and mlx
well, Add banana, Bake at 350° 45-50 min,

R1ta Arnett

Jud! 's Beer Bread

3 c. self-rising flour
3 T, sugar

1 (12 0z,) can of beer

1Iﬁ together and put in a greased 9 inch bread pan. Bake at 350° for approximately
e

Jud! Burk

3 c, white flour

3 3/4 t, baklng powder
- 2 T, sugar

1 t, salt

1 can beer

MIx together all Ingredlents and knead about 10 times on a floured surface.

Shape Into
a loaf, Bake In loaf pan at 350° for 45-50 min,

Bake 30-35 min. for two small loaves,
Rita Arnett

Bran Mufflins

3/4 c. honey

1/2 c. shortenling

2 eggs

1 ¢. bolling water

1 1/2 ¢, bran

2 1/2 ¢, whole wheat flour
1/2 t. salt

1/2 t+. soda

2 ¢, butterm!tk

Cream together honey and shortening. Add the eggs and beat well, Pour bolilng water
over the bran and add to above mixture, SIft together the flour, salt, and soda. Add
alternately with the buttermllk to the other mixture, Beat weli, Bake 15=20 min, at

400° In greased muffin tins, Batter wil! keep covered In the refrigerator for 3 weeks.
Rob Waterworth
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. Cape Alava Coffee Cake

\ 174 c, ol
! egg

1/2 c. milk

1 1/2 ¢, flour

3/4 ¢, sugar

2 t, baking powder

1/2 t, salt

Spley Topping:

1/2 ¢, brown sugar

2T, flour

2 t, ctnnamon

2 T, melted butter

1/4 to 1/2 c. chopped nuts

Combine ofl, beaten egg, and milk, Mix dry Ingredfents and add to milk mixture,
blending well. Pour into a greased 9x9 Inch pan. Combine Ingredlents of Splcy Topplng
and crumblie over the cake batter, Bake at 375° for 25 min,

Linda Hart

Chocolate Zucchlin! Bread

3 eggs
1 ¢, ofl

1 ¢, sugar

2 ¢, grated zucchinf

2 1/2 ¢, flour

1/2 ¢. unsweetened cocoa

1+, clnnamon

1 1/2 +, baking soda

1 1/2 +, baking powder

11, sait

1/2 ¢, ralsins/nuts (optlonal)

MIx Ingredlents and pour Into a well greased pan or tin foll/wax paper Ilned loaf pan,
Bake at 325° for 45~60 min, Yleld 2 loaves,

Vickle Clay

Date Nut Bread

2 ¢, pltted dates

1 1/2 ¢, water

1/4 ¢, butter

2 eggs, separated
1+, vanilla

2 3/4 ¢, flour

1 +, baking soda

1 +. cream of tartar
1 c, sugar

1 ¢. chopped nuts

Add water to chopped dates; bring to a boll. Add butter and set asl{de to cool, Add
beaten egg yolks and vanlila, Combine fiour, soda, cream of tartar, and sugar, and
blend well into the date mixture., Add nuts, Flnally, fold In the egg whites, beaten

stiff, Pour Into 2 greased and floured loaf pans or one pan [f you want a very large
. loaf, Bake at 275° to 300° for 1 1/2 hrs,

Linda Hart
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Hush Pupples

2 ¢, yellow cornmeal
1/2 ¢, flour
11/2 t, salt
)} onton, diced
| jalapeno pepper, diced (optional)
3 ¢, bolllng water

You can ad 11b with the Ingredients In thls recipe, but not the procedure., This fried
bread Is a southern dellcacy and Is a must with frled catflish, (See Hovezak's very own
Fried Catfish recipe In thls cookbook, what a colncldence!),

MIix cornmeal, flour, sait, onlon, and jalapeno (1f you're daring),. In a large mixing
bow!l. Heat enough shortening In a skiijet to make a pool 3/4 to 1 Inch deep. Bring
water to boll In a saucepan. Add enough water to the cornmeal mixture to make the
consistency of mashed potatoes. This Is the critlical step In the whole process, The
water must be at a rollling boll when you add 1t to the cornmeal mixture. Also, you must
stir constantly and vigorously while adding the water, so 1t 1s best 1f you have someone
else add the water whiie you stir, Stop pouring when the batter gets to be the
consstency of mashed potatoes or brownle batter.

The shortening should be very hot by now, Dip a large tablespoon of b at a t1

Into the hot grease pushing the batter out with a second spoon., Continue to dip
spoonfuls of batter Into the grease unt!} the sklliet Is full with a single layer,

Allow the I1ttle pupples to brown well before rofllng them over to brown on the opposite
slide., Remove from grease and draln on paper towels. Serve hot,

Ricky Lightfoot

Jalapeno Cornbread

T. melted butter (for skiiiet)
C. cornmeal

c, cream-style corn

c. grated sharp cheddar cheese
¢. buttermiik

eggs

2 +, bakling soda

1/72 +, salt

1/2 ¢, melted butter (for bread)
Jjatapeno chlliles to taste, chopped

HE—=NNNN

Mix dry Ingredlents together, and mix the wet Ingredients together, Combine In bowl and
stir together. Pour Into 2 nine In, sklllets, each greased with 1 T, of the meited
butter. Bake at 375° unt!l done.

Homer Hruby
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Light Frult Cake

1 Ib, candled plneapple (dIfferent colors)
1 Ib, candled red and green cherrles

1/2 b, candled cltron

1 c, grated coconut

3 c, almonds (about 2 |b, blanched and shredded)
1/2 c. plineapple Julce

1 ¢, butter

| ¢, sugar

7 egg whites

2 agg yolks

1 T. vanll la

4 t, almond extract

3 c, flour

1 +, baking powder

1/2 t, salt

Cut up and mix the plneapple, cherrles, cltron, coconut, and almonds., Cream butter and
sugar, Add egg yolks, vanllla, and almond extract and mix well, S1ft flour, baking
powder, and salt, Take | c, of the dry Ingredients and mix Into frult and nut mixture,
Add remalning dry Ingredlents Into batter alternating with pineapple julce. Fold the
stiffly beaten egg whites Into batter. MIx batter gently Into frult and nut mixture.
Then grease and llne pans with parchment or brown paper. Bake at 200° for 4-=5 hrs.
untll Iightly browned,

Loulse Stlver

“--g's Zucchinl Bread

eggs, beaten

c. oll

1/2 ¢, sugar

c. grated zucchin! (ground Is best)
T. vanliila

c. whole wheat flour

T. clnnamon

t. salt

t. baklng soda

1/4 +. baking powder

—crma e W = N) = N

Mix together eggs, oll, sugar, zucchinl, and vanl!ila. Beat well, SIft together flour,
clnnamon, salt, bakling 3, and baking powder. Add to Ilquld mixture and mix
thoroughly., Pour Into greased loaf tin, Bake at 325° for 1 hr, or untll bread tests
done, This reclpe freezes well.

Megg Kane

Oatmeal Mufflins

1 ¢, quick ocats

1 c. mlik

1¢c, flour

1/3 ¢, sugar

3 t, baking powder

/2 +, salt

1 egg

1/4 c, melted shortening

Stir dry Ingredlents together, MIx the egg and mlik together and add all at once to the
dry Ingredlents, along with the meited shortening, Stir a few times, Batter will st1{]
have a few lumps, Pour Into greased muffln pan and bake at 425° for 20-25 mln.

Rita Arnett
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Poppyseed Bread

2 ¢, sugar

1 1/2 c?aoll

4 eggs

1+, vanlila

13 oz, evaporated mlik

1/2 +. salt

1 1/2 +, baking soda

3 ¢c, flour

1/4 c. poppy ds .

1 ¢, chopped nuts
Comblne sugar, oll, eggs, and vanllla; beat untll ifght and fluffy, Add mixture of
salt, soda, and flour alternately with milk, Blend In poppy seeds and nuts, Pour Into
2 greased and floured loaf pans, Bake 10 min, at 375°; lower to 350° for 50 min.

Linda Hart

< w--t- P--— Muffins
7 ¢. Ralsin Bran
5c. flour

2 ¢, sugar

5 t. baking soda

2 t, salt

4 c. miik

2 +, vinegar

| ¢. vegetable oll
1/2 ¢, molasses
4 beaten eggs

Mix In large bowl, Store covered In fridge (for up to 6 weeks) and use as needed. FIll|
muffin +ins 2/3 full, bake at 400° for 15 mlinutes.

Yickle Clay

Sourdough Blscults

1 pkg. yeast

| ¢, warm water

2 ¢, mlik or buttermllk
3/4 ¢c. sugar

4 +, baking powder

2+, salt

1/4 +, soda

6 or mre ¢. flour

Dissolve yeast In water. Combline all Ingredlents, There 1s no need to let It rise,
Bake at 425°, May refrigerate for 2 weeks In a covered bowi, Use for biscults, plzza
crust, fry bread, etc.

Rita Arnett



Page 36

Sweet Roll Dough (for Kolaches)

1 c. mllk, scalded

2 cakes yeast

2t, salt

1/2 ¢, sugar

1/4 c. shortening, melted
1 1/2 ¢, water .

2 eggs

8 c, flour

Place sugar and salt In mixing bowl, pour mlik over and stir untl!l dissolved, Add
water, Add 4 c, flour, sprinkie yeast over and mix well., Add eggs and blend well, Add
shortening and blend well, Gradually add 3 3/4 c. flour. Remalning 1/4 c. flour should
be saved for kneadlng. ‘

For Kolaches:
Roll half of the ralsed dough Into 9x24 Inch sheet and cut Into 3 inch squares., Place
about 1 T, apricot Jjam, date, poppyseed fllling, or any f1lllng desired, In center of
each square and pinch ends together, FPlace on greased cake pan and bake at 350° for
about 30-45 min,

Homer Hruby

Zucchin! Nut Mufflins

2 eqgs

1/2 c. packed brown sugar

1/2 ¢, honey

1/2 ¢. melted butter or margarine
1+, vanlllia

1 3/4 ¢, whole wheat flour

1+, soda

1+, salt

1/2 +. baking powder

1/2 +. ground nutmeg

1 1/2 +, ground clnnamon

1 ¢, granola cereal

1/2 ¢, chopped nuts

2 c. shredded (ground) zucchinl

In large bow! beat eggs; beat In brown sugar, honey, melted "honey and vanlila, In
another bowl, stir together flour, soda, salt, baking powder, nutmeg, and cinnamon, Add
dry Ingredlents to egg mixture and stir unt!! Jjust eventy molstened - Stir granola,

ts, and zucchinl, Ba In 350° oven for about 25 min, (These f well,)

Megg Kane



Combine orange peel, sugar, oll, and eggs In a bowl,
salt, clnnamon, and mace, and add to |iquld mixture; stir weli,
Pour Into 3 greased and floured loaf pans.

and vanllla,

Linda Hart

( IR ne d ‘e
well,

Rita Arnett

Mix applesauce, sugar, and oll.
mixture to thls,
about 40 min,

Linda Hart

— DO =D

Linda's Zucchinl Bread

/2 t, dried orange peel

C., sugar
1/2 ¢, ol

eggs
1/2 ¢, flour
1/2 +, baking soda

6 t, bakling powder

1
4

1/2 +, salt
1/2 +, clnnamon

3/8 +, mace

3 ¢, shredded raw zucchinl

1
4

. Add egg d ‘o
Bake at 350° for 50-35 min.

1/2 ¢, chopped nuts
1/2 +, vanlila

DESSERTS

Apple Cake

1 stick margarine
1 c. sugar

egg
2 1/2 ¢, chopped apples
1/2 +, nutmeg
1/2 +, clnnamon
1 1/4 ¢, fiour
1/2 +, soda
1/2 ¢, ralsins
1/2 ¢, nuts

Stir In

Applesauce-Spice Cake

1 c. applesauce

7/8 c, brown sugar

1/2 ¢, oll

1 3/4 ¢, flour

1 +, baking soda

1/2 +, salt

1+, cinnamon

1/2 +, powdered cloves
1/2 ¢, ralsins

1/2 ¢, nuts

ning Ing r
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Mix flour, soda, baking powder,

Fold In zucchinl, nuts,

Bake at 375 ° for 55 min,

and mix

Combine remaining Ingredients and add the applesauce

Blend well and pour Into a greased 9x9 Inch pan,

Bake at 350° for
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Apple Loaf Cake

1/4 ¢, shortenling

1 ¢, sugar

1/2 c. nuts

174 t. salt

1/2 t, clnnamon

1/2 +, nutmeg

1 egg, ten

1 +, baking soda

1c, flour

2-3 ¢, chopped apples

Cream shortening. Add egg, apples, and nuts, SIft In dry Ingredlents. Bake
approxImately 30 min, at 350°, Ylelds 1 loaf,

Vickle Clay

Appie Pecan Ple

Crust:

1 1/2 c, whole wheat flour

1 1/2 ¢, nuts and ralsins or granola
1+, baking powder

1/2 +, salt

1/2 ¢, butter

1+, vanllla

2 T, honey

1/4 ¢, water

Flltler:

2 c, pealed and chopped apples, bolied untll soft
1 1/2-2 ¢, pecans

3 eggs

1/2 ¢, honey

1/3 ¢, maple syrup

S1ft+ together flour, salt, and baking powder; add nuts and ralsins, Add vanllla and
honey to melted butter and combine with dry Ingredients, Add water as needed for good
pte shell conslistency. Lightly beat eggs with a fork, together with maple syrup, Add
In honey, pecans, and apples, taking care not to mush up the apples. Pour flller Into
the ple shell and bake at 350° for 35-40 min,

om May
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Baked Dev!| Float

Cake Ingredlents:

1 c, flour

3/4 ¢, sugar

2 t, baklng powder
1 1/2 T, cocoa

1/2 ¢, mllk

11+, vanlllia

2 T.metted butter
1/2 ¢. nuts

Sttt dry Ingredlents, add Ilqulids and mix. Pour Into 8x8 Inch well greased pan.

Sauce Ingredlents:

1/2 co st _

1/2 ¢, brown sugar
5 T, cocoa

1 ¢, hot water
dash of salt

Comblne all lngredlents together, pour over mixture In pan. Bake at 350° for 40 min.
Serve with whipped cream,

Meredith Matthews

Banana Ice Cream

3 rlpe bananas

1/2 pt. heavy cream

1 qt. half and half

I+, vanlila extract (not tmitatlon)
3 T, dark rum

1/2 ¢, sugar

1/4 ¢, honey

{1 T, lemon or iime juice

Pureé or mash bananas, Add sugar,'honey, and flavorings. Blend or stir unt!! smooth
and the sugar Is dissolved, Stir In heavy cream and 2 c, of the half and haif, Pour
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mixture Into freezing canlster and add enough haif and half to bring mixture to the f11]

iTne 1t using a smatl lce cream freezer, or add the full quart to a large lce cream
freezer. Freeze In lce cream freezer according to manufacturer's Instructions.

Beth Griffitts

Blackberry Cobbler

2 ¢, sugar

1/3 ¢, butter

1 c, tlour

2 t, baklng powder

1+, sailt

1 ¢, mtik )
2 c, bolllng water

2 ¢, blackberries (or peaches ,etc.)

Cream 1 ¢, sugar and butter together, Add flour, baking powder, salt, and milk. MIx
well, Place In large 2 qt. pan or casserole, Pour blackberrles on top, cover with
remalning sugar and then pour the 2 c. bollling water over all, Bake 50-60 min, at
350°, Thls reclpe is also good with frults such as peaches.

Ph11 Respess
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. Blanche K, Griffltts Lemon Sherbet

This reclpe may be frozen In elther a refrigerator freezer, In lce cube trays, or In an
lce cream freezer,

1/2 ¢, lemon Julce

1 qt. buttermlik, whole milk, or half and haif

?rafed rind of 1/2 femon (yellow part only)
3/4 c. sugar

Combine lemon Julce, lemon rind, and sugar., Gradually stir fn mlik, buttermlik, or half
and h='¢ and freeze, |f lce cream freezer Is used follow the manufacturer's

Instri ons, |t freezing In the refrigerator freezer, pour mixture It metal
contalners such as lce cube trays with the dlviders removed, or |oaf pans, or a metal
bowl, Freeze In contalner untll slushy, Take out of the freezer and beat 1t so the Ice
crystals are broken up, Put It back In the freezer and freeze agaln untl| sherbet Is
partly frozen, Beat agaln and freeze unttl flrm. You may have to beat It a third time
If the lce crystais seem too large. (lf you are using a half gallon lce cream maker,
use 3 ¢, of buttermllk, whole mlik, or haif and half,)

Beth Grlfflt+ts

[ JT VR S R N

Cookle Ingredlents:

T7Z ¢, butter

3/4 ¢, slfted powdered sugar
1+, vanlila

11/2 ¢, flour

1/8 +, salt

Fllllngs:

cherrles, dates, nuts, plneapple, chocolate pleces

lcling:
1 c. powdered sugar

2 t, cream
1 +. vanllia

Chocolate lclng: add 1 oz, unsweetened baking chocolate and Increase cream to 1/4 c,

To make cookles, cream butter, sugar, and vanllla, Add flour and salt, Dough should be
stitf, (If too dry add 1-2 t, cream), Wrap 1 T, dough around chosen fll!lIng, Place on
ungreased cookle sheet and bake at 350° for 12-15 min, Do not let them brown, Coo! and
dlp tops In leclinge Makes a 1 30,

Linda Hart

Brandled Fian

1 ¢, sugar

6 eggs

1 ¢, sugar

1 t. (or more) brandy
1 qt, mlik

Carmeilze 1 c, sugar In a heavy pan over low heat untll very smooth, Then coat bottom
and sides of 9 inch dlameter, 2 Inch deep baking pan or flan pan, Set aside to cool.
Beat eggs untl!| foamy. Add sugar and beat untll blended. Add brandy. Pour Into
prepared flan pan and place flan pan In another pan with water In I+, Bake at 325° for
40 min, or untl| knlfe In center comes out ciean, Turn out on plate,

Lee Douthlt



Page 41

Bread Pudding

eggs, beaten

1/4 ¢, milk

t+. vanllla

1/2 +. clnnamon

174 t+, salt

2 ¢, day oid bread cubes
1/2 ¢, brown sugar

1/2 ¢, ralslins

2
2
1

Butter a 1 1/2 qt, baking dish, Scald mlik, mix In bread cubes, and set aslde to cool.
When lukewarm, stir In the eggs, and then the rest of the Ingredlents, Mix well, Pour
Into baking dish and bake at 350° for about 50 min, or untll set,

Rita Arnett

Brownle Pudding Cake

1¢c. flour

3/4 c, sugar

2T, cocoa

2 T, baklng powder
1/2 +, salt

1/2 ¢, mTlk

2T, oll

1 +. vanilla

3/4 c. brown sugar
1/4 ¢, cocoa

1 3/4 ¢, hot water

Combine flour, sugar, cocoa, bakling powder, and sait, Add miik, oll, and vanilila, =rd
mix well, Pour Into a greased 8x8 Inch pan, Combine brown sugar, cocoa, and hot wa °;
pour over batter, Bake at 350° for 45 min, This glves you a brownle-ilke cake on top,
with a nlce chocolate pudding underneath., Heavenly served warm with whlipped cream,

Linda Hart

Calypso Bars

2 1/2 oz, unsweetened baking chocolate
2/3 c, hot water
1 1/3 c, white sugar
1 1/3 c. chopped dates
1 c. butter
1+, venillia
1 1/4 c, brown sugar
1 1/2 ¢, flour
. 1/2 +, salt
1/2 t+, baking soda
1 1/2 ¢, oats
1 ¢. chopped nuts

Melt chocolate In hot water, Add white sugar and stir untll dissolved. Add dates and
cook over low heat until mixture thickens, about 5 min. Add 1/4 c, butter, Blend in
vanilla, Cool., Cream 3/4 ¢, butter and brown sugar., Add flour, sait, and soda to
creamed mixture. Add oats and nuts, MIx until crumbly. Press half nut mixture Into
the bottom of a greased 9x13 Inch pan, Spread with date-chocolate mixture, and top with
remalning nut mixture, Bake at 350° for 30 min, Cool and cut info squares,

Linda Hart
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‘ Carrot Cake

A 1c, flour
.1 ¢co sugar
1/2°t, salt
1 t+, clnnamon
174 +. cloves
1+, soda
1/2-1 ¢, raisins
1/2-1 ¢, nuts
2/3 ¢, oll
1 1/2 ¢, grated carrots
& egys
Comblne dry Ingredlents and add oll.and eggs. Fold In carrots, nuts, and ralsins, Stir
untll well blended, Pour Into greased 8x8 Inch pan and bake at 350° for 35 mln,

Linda Hart

Chocolate=Cherry Cheese Ple

1 baked ple crust-elther graham cracker or pastry
8 o0z, cream cheese

1 can (14 oz,) Eagle Brand

1/3 ¢, lemon julce

1t. vanilta

1 can (16 oz,) cherry ple flillng
4 oz, unsweetened baking chocolate

chocotate, and ple flliing. Pour Into crust. Chll| several hours,

Beat cheese unt!| fluffy, Add Eagle Brand, StIr In lemon, vanilla, melted and cooled
‘ Linda Hart

Chocolate Kahlua Cake

6 eggs

1 c, sugar

1/2 ¢, sifted flour

1/2 ¢, sifted unsweetened cocoa

1/2 ¢, butter or margarine, melted and cooled
2 T, Kahiua

Beat eggs and add sugar, Place bowl In hot water and beat untli egg mixture Is almost
tripled In volume, scraping bow! several times., Remove from heat, SIft together flour
and cocoa and gently fold Into egg mixture, Fold In butter and Kahlua using slow and
gentle motlons so as not to breek alr bubbles. Turn Into greased and floured 9 Inch
tube pan or two 9 Inch layer pans. Bake at 350° for 25 min. for layers or 35 min. for
tube pan, or untll top springs back when pressed., lInvert on cake rack, remove pans, and
cool. Frost with Kahlua Chocolate Frosting (below)

Frostling:

1/2 ¢, butter or margarine

3 oz, unsweetened chocolate, melted
4 ¢, slfted powdered sugar

1 egg

1/8 t+, salt

3-4 T, Kahlua

Cream butter unt!i fluffy, Add chocolate and half of the sugar and beat thoroughly.

Blend In egg and salt. Add remalning sugar, alternately with Kahlua and beat untll
. smooth after each additlon, It may not be necessary to add all the sugar,

Laurle Whiting
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Chocolate-Ralsin-Date-Nut Bars

1 1/2 ¢, flour

1 1/2 t. baking powder
27T, co

1/4 +. salt

3 eggs

1+, vantllia

1 ¢, sugar

1 ¢, ralslins

2 ¢, dates

2 ¢c. walnuts ]
1 ¢, semlsweet chocolate chlips

S1ft together fiour, baking powder, cocoa, and salt, MIx together eggs, vanllia, and
sugar, Add sifted [ngredlents to other mIxture. StIr In ralslins, dates, nuts, and
choceolate chlps, Line pan with aluminum fol! and brush with soft or melted butter.
Spoon mixture Into pan, Bake at 325° for 30-35 min, and when top s well browned,
remove pan from oven, Cool, don't cut untli chocolate firms,

Loulse Stliver

Chocolate Chip Cake

3/4 c, bolllng water

¢, catmeal

stick margarine

¢, brown sugar

c. sugar

extra large eggs

3/4 ¢, flour

172 t, sait.

1 t+. baklng soda

1T, carob or 2-3 T, cocoa
1 pkge (6 0z,) chocolate chips
1/2 ¢, walnuts (or more)

P RN = = s e e

Combline oatmea! and bolilng water; drop In the margarine, After margarine melts, stir
In sugars, eggs, and comblned dry Ingredlents. Stir Into batter 1/2 of the chocolate
chips, Sprinkle the remalning chocolate chlps and the walnuts on top. Bake at 350° for
40-50 min,

Rita Arnett

Chocolate Chip Cookles

1/2 ¢, butter, softened
1/2 ¢, oleo, softened
3/4 ¢, sugar

3/4 ¢, brown sugar, packed
2 eggs

t. vanlila

t. salt

t. baking soda

1/2 ¢. flour

c. chocolate chlps

c. chopped nuts

—— e ) s o

Cream butter, oleo, and sugars, Add eggs and vanliia and beat untll fluffy., Comblne
flour, salt, and soda and add fo creamed mixture. Fold Tn chocolate chlips and nuts.
Drop by spoonfuls onto greased cookle sheet. Bake 8-10 min, at 350°, Makes 60
cookles,

Linda Hart
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Choco Carame! Bars

1 pkg. chocolate cake mix

2/3 c. evaporated mllk

14 oz, caramel!s

3/4 ¢, melted margarine

1 pkg. (6 oz,) chocolate chlips
1 ¢, chopped nuts

Mix cake mix with 1/3 c, evaporated miik and 3/4 c. melted margarine, Fress 1/2 the
mixture Into a 9x13 pan, Bake at 350° for 8-10 min, Melt 1/3 c, miik with the
caramels, Spread mixture over cake, Top with chips. Mix a iIttle more miik with
remalning cake batter, Spread over top and bake 20 min, longer. Cut Into bars.

Steve Keane

Chocolate Brownle Cookles

1/2 ¢, butter

1/2 ¢, oleo

1 1/4 c, sugar

3/4 c, brown sugar

3 oz, unsweetened baking chocolate
2 eggs

1+, vanilia

1+, salt

1 t+, baking soda

31/4 -3 1/2 c, flour
1 ¢, chopped nuts

Cream butter, oleo, and sugars, Add eggs and vanlilla and beat untlil fiuffy, Blend In
metted chocolate. Combine flour, salt, and soda and add to creamed mixture, Fold In *
ggtga Drop by spoonfuls onto greased cookle sheet and bake 8-10 min, at 350°, Makes

Linda Hart

Cioud Ple

1 prebaked ple crust

1 envelope Knox gelatin
pineapple julce

lemon julce

1/2 - 2/3 ¢, sugar

1/2 can evaporated mi{lk, chl!led
1 large can plneapple chunks

MIx gelatin and sugar according to pkg. directlons, but use the julce fram the pineapple
and a dash of lemon julce to make up as much of the llquid as possible; fill In with
water, Allow gelatin to partlially sets Whip mllk until stiff, and combine with
gelatin, Whip agaln until blended. Fold (n plneapple chunks, Pour Into prebaked ple
shel!l and chll! untll ready to serve.

Linda Hart
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Crazy Cake

1 ¢, suger

1 1/2 ¢, flour

1 +. baking soda

dash of salt

1+, vinegar

1+, vanlila

6T, oll

1 ¢, cold water

97T, cocoh (HEAPING)
Comblne dry Ingredlents. Add molst Ingredlents and stir untl| relatively smooth, Do
not use an electrlic beater, Pour Into a greased 9x9 Inch pan, Bake at 350° unt!l cake
b?gtns to pull away from sldes of pan and toothplck Inserted In the middle comes out
clean,

Linda Hart

Cream Puffs

1 ¢, water
1/2 ¢, butter
1 c. flour
1/4 +, salt

4 eggs

In a lar saucepan comblne water and butter. Cook, stlrring frequently, over medium
heat until butter melts, Reduce heat, Stir In flour and salit. Cook, stirring
vigorously, unt!i mixture forms a ball, 1 - 2 min, Remove from heat. Add eggs one at a
time, beating well after each additlon, Drop batter by scant 1/4 cups about 2-3 lInches
apart onto ungreased cookle sheet. Bake 1n a preheated 400° oven unt!l golden brown and
firm, 35 to 40 minutes. Cool completely on wire rack, Cut off tops, fll| as deslred
and replace tops. '

Paul Farley

German Chocolate Cake

1 pkg. (4 oz,) sweet baking chocolate
1/2 ¢, bolling water

2 1/2 ¢, slfted flour

1+, soda

1/2 t, salt

1 ¢, margarine

2 ¢, sugar

4 eggs, separated

1+, vanlliia

1 ¢, plaln yogurt

Melt chocolate In bollling water, set aslde, Sift flour, soda, and salt and set aslde,
Cream margarine and sugar Tn a large mixing bowl untli tight and fluffy, Add egg yolks
one at a time, beating well after each additlon., Blend In melted chocolate mixture and
vanllla, Add yogurt and flour mixture alternately to the chocolate mixture. Beat egg
whites unt!i stiff and fold Into chocolate batter, Divlide evenly among 3 greased and
floured 9 Inch round cake pans.

Frosting for German Chocolate Cake

1 c. sugar

1/2 ¢, margarine

1 ¢, undlluted evaporated mlik
3 stightly beaten egg yolks
1+, vanlila

1 ¢, flaked coconut

In saucepan combline the sugar, margarine, evaporated mllk, egg yolks and vanllla., Cook
over medlum heat, stirring constantiy unt!i thick, about 12 min, Add flaked coconut,
Cool untll thick enough to spread.

Carol Brandt
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Jam Bars

1 1/2 ¢, flour

1 +. baking powder

1 ¢, brown sugar

1 1/2 ¢, catmeal

3/4 ¢. melted butter

16 oz, Jam of your cholce

MIx flour, baking powder, brown sugar, and oats. Comblne with melted butter, Press 2/3

of the mixture Into a 9x13 Inch pan, Spread with Jam. Cover with the remalinling crumb
Eixfure and pat lightly Into place, Bake at 350° for about 35 min. Cool and cut Into
ars .

Linda Hart

Jubllee Jumbles

1/2 ¢, shortening

2 eggs

1 ¢, evaporated mllk
1 ¢c. nuts

1/2 t, soda

1 ¢, brown sugar

1/2 ¢, sugar

1+, vantila

2 3/4 c. flour

1+, salt

Cream shorTenIng and sugars. Beat In eggs and vanllla, Stir In flour, soda, and salft,
and mix well, Stir In nuts, Chlil dough for 1 hr, Bake at 350 ° for 10-15 min,
Frost while warm,

Frosting:

2T, burnt melted butter
1/4 ¢, evaporated milk

2 1/2 c. powdered sugar
1+, vanlllia

Melt butter In small pan, Add mlik, vanllla, and sifted powdered sugar a small amount
at at time,

Homer Hruby

Kahiua Ple

14 Oreo cookles

2 T, butter, melted

24 farge or 2 1/2 ¢, mini-marshmal lows
1/2 c. milk

1/2 ¢, Kahlua

1/2 pint cream

Crush cookles; add melted butter and press Into greased ple tin, Freeze. "In double
boller, meit marshmallows with miik, Cool slightly, Add kahlua, Whip cream untll|
stiff and fold Into other mixture, Put Into the refrigerator untll ripples form (about
1/2 = 1 hr,) Pour Into ple shell and freeze. .

Loulse Schmidlap
(Recipe from Lynne Schmidlap)
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Lemon Bars

2 ¢, flour

1/2 ¢c. powdered sugar

1/2 ¢, butter

1/2 ¢, oleo

4 eggs

4 +, lemon Julce

grated rind of 2 lemons (yellow part only)
1/4 c, flour

2 ¢, sugar

1 +, baking powder

Cut butter and oleo Into sugar and 2 ¢, of the flour untll the mixture Is the conslis-
tency of oatmeal, Press firmly Into a greased 9xi3 Inch pan, Bake for I5 min, at
350°, Remove from oven, In the meantime, combine eggs, lemon Julce, 1/4 c. flour,
sugar, and baking powder, Pour over the top of the baked crust, Return to oven for
20-25 more min, Cool and cut Into bars,

Linda Hart

Lemon Curd

5 eggs

I/ZQg. butter

1 c. sugar

27T, grated lemon peel (about 3 lemons)
1/2 ¢, lemon julce .

In a small mixing bowl beat eggs at high d untll thick on colored, about

5 min, In medlum saucepan melt butter over medium heat., Stir in sugar, lemon peel and
Julce, Blend In eggs, one at a time. Cook, stirring constantly, over medium heat Just
unt!l mixture thickens and bubbles, Cover and chlll thoroughly for several hours or
overnlight. Use Lemon Curd to fiil eclalrs and tarts, etc.

Paul Farley
(from Classlic Eqg Dishes)

Linda's All-purpose Cookie Base
3[4 e. svgar
1/Z2 ¢, bufter
1/2 ¢, oleo
3/4 ¢, brown sugar
2 eggs
1+, vaniila
1+, sait
1+, baking soda
2 1/2 ¢, flour

Cream butter, oleo, and sugars, Add eggs and vanllla. Beat until fluffy, (For bar
cookles, melt the butter and oleo and stir In the sugars, sllightly beaten eggs and
vanlila), Combine salt, soda, and flour and add to creamed mixture; blend weil, Thls
glves you a baslc cookle dough., You'll notlce thls Is what | use for chocolate chip
cookles, Try ralsins, other=-flavored chlps, dates, coconut, flake cereals, varlious
flours, nuts, etc. to vary the kinds of cookles you make., For ocatmea! cookles, add

3 ¢, oats, and reduce flour by 1/2 ¢, |If you use crushed pineapple you'll have to add
more flour although you drain the frult, You'll also need more flour 1f you add melted
unsweetened chocolate for a chocolate cookle., If you want peanut butter In your
cookles, reduce the shortening by the amount of peanut butter used. Try 1/2 ¢, of
each, The conslstency of the cookles will vary according to the type of shortening you
use, | find | prefer 1/2 butter and 1/2 oleo.

LInda Hart
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Molasses Brownles

2/3 ¢, oleo

2/3 c. powdered sugar

2/3 ¢, molasses

1+, vanllla

1 egg

1 3/4 c, flour

1/8 t. bakling soda

1/2 ¢c. chopped nuts (optlonal)
white sugar

Cream oleo and sugar unt!l fluffy., MIx In molasses and vanlila; add egg. Add flour and
soda., MiIx well, Add nuts 1f deslired, Spread batter In a well greased 9x13 Inch pan,

Bake at 350° for 30 min, Sprinkle with sugar approximately 5 min, before removing from
the oven, Cool and cut Into squares,

Linda Hart

AL Lo e__ _a M___v Me_

5-7 large fresh peaches

Julce of 1/2 lemon

2/3 c. sugar

1/4 c. flour

1/2 +, clnnamon

1/8 +. nutmeg

3 T, butter, cut Into blts
dough for a 9 Inch, 2 crust ple

Line a greased 9 Inch ple pan with half the pastry, Reserve remalnder for the top.
Preheat oven to 425°, Peel peaches and sllice Into large bowl, Add lemon julce and toss
gentiy. Add sugar, flour, clnnamon, and nutmeg. MIx weli, Turn Into pastry and dot
with butter, Roll out remafning dough, Molsten rim of bottom crust with water, and put
top crust In place. Trim overhanging pasiry and seal edges. Cut a few siits In top
crust to allow steam to escape. Bake 40-50 min.

Linda Hart
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Orange Cake and Filling

Cake Ingredlents:

1 1/2 ¢, sugar

2 egg whites (save the yolks for fI1llng)
1 whole egg

1 ¢c. sour cream

grated rind of 1 orange
grated rind of 1 lemon

2 c, flour (heaping) .
1/2 c. butter

1 t. soda

1 c. walnuts

1 1/2 ¢. chopped dates

Cream butter; gradually beat In sugar, contlinue beating unt!]l smooth and fluffy, Beat
In eggs, lemon and orange rinds, and beat well, SIft together the flour and soda, Stir
1/3 tlour Into the egg batter, then 1/2 the sour cream, ancther 1/3 of the fiour, and
the rest of the sour cream and flour In that order, StIir only untll smooth between

each additlon, Do not beat, Stir In the walnuts and dates, Pour batter Into 2 greased

and floured 8 Inch cake pans., Bake at 350° unt!l done, Cool completely and use f1liing
below,

~-an Ingredients:

?rafed rind of 2 oranges
Ce SOUr cream

1 c. sugar

2 egg yolks

1t, vanllla
Julce of 1 orange

Mix all Ingredlents together., Cook over low heat, stirring constantly untll thickened,
Cool, If cake Is to be stored for any length of time, !t should be refrigerated.

Homer Hruby

Peach lce Cream

1 1/2 Ib, ripe peaches

2/3 co, sugar

1/2 +, grated lemon rind

1/2 +, ground clnnamon

1 ¢, heavy cream

1 ¢c. or more haif and half

2 t, vanllla (not Imitatlon vanllla)

Peel peaches, cut them up and puree them In a blender, food processor or food mlil,
There should be about 3 c. cut up peaches, 2 ¢, puree, MIx In the clnnanmon, lemon rind
(yellow part only), vanlilia, and sugar, Stir or blend untll the sugar 1s dissolved.
Then add the heavy cream first, and then the half and hailf, Pour mixture Into canlster
of lce cream freezer. Add more half and half If necessary to fiil contalner, Stir
mixture and freeze.

Beth Griffltts
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Pecan Ple

ple crust for 9 Inch ple
3 eggs, beaten

2/3 ¢, sugar

dash salt

1 ¢. dark corn syrup

1/3 ¢, butter, melted

1 c. pecans

Prepare crust, Comblne eggs, sugar, salt, butter, and corn syrup In bowl and blend
well, Stir In the pecans and pour Into ple sheil, Bake at 350° for 50 min,

Rita Arnett

Pfeffernusse Cookles

1/2 1b, oleo

2 ¢, brown sugar
4 eggs

4 1/2 ¢, sifted flour
1/4 t+. soda

1 t. cloves

1/4 t. pepper
174 +, salt

1 +, nutmeg

1+, allsplce
2T, antse seed
1/4 t+. clnnamon
1 ¢, walnuts

1 c. ralslins

Comblne all Ingredients and mix well, Drop spoonfuls onto a greased cookle sheet and
bake at 350° for 15 min, Shake cookles In confectioners sugar while sti1!l warm, Age
for 2 weeks,

Loulse Stiver

Pineapp le-Coconut-Oatmeal Cookles

1/2 ¢, butter

1/2 ¢, oleo

3/4 c. sugar

3/4 ¢, brown sugar
2 eggs

1 +. vanllia

1 ¢. crushed pineapple, dralined
1 ¢. coconut

2 ¢, oatmeal

1/2 c. chopped nuts
2 3/4 ¢, flour

1+, salt

1 +. baking soda

Cream butter, oleo, and sugars, Add eggs and vanllia and beat until fluffy, Fold In
pineapple, coconut, oatmeal, and nuts, Combine flour, sait, and soda and add to creamed
mixture, Drop by spoonfuls onto greased cookie sheet, Bake 8-10 mIn, at 350°, Makes
60 cookles,

Linda Hart
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M . a4 .. P _ae_ _

1/2 ¢, butter, softened
5 ¢c. powdered sugar

1/4 ¢, bolllng water
1+, vanllia

Combine all Ingredlents In a bow! and beat untll smooth and fluffy, You may have to add
a |Ilttle more sugar to reach deslired conslstency., For chocolate, add 1/4 ¢, cocoa, For
mocha add the cocoa and dissolve a heaplng tablespoon Instant cof fee In bolllng water,

Linda Hart

Seven-Layer Bars

1/2 ¢, butter

c. graham cracker crumbs
c,. coconut

¢, chocolate chlps

¢, butterscotch chlips
can (14 oz,) Eagle Brand
¢, chopped nuts

Melt butter In a 9x13 Inch pan, and swirl around to coat bottom. Add the graham cracker
crumbs, spreading evenly, Sprinkie the coconut and both kinds of chips over the

crumbs, Drizzle the Eagle Brand over contents of pan, and top with the nuts, Bake
about 30 min, at 350°,

Linda Hart

Strawberry lce Cream

3 -4 c, fresh strawberrles

2 eggs (fresh and uncracked)

1 1/4 ¢, sugar

3 c. half and half

1 t. vanlila extract (not Imitatfon vantlla)

Wash strawberrles, remove stems and calyces., Puree In blender or food processor, or
mash thoroughly with potato masher, Any chunks will turn Into lumps of lce so make sure
Tt's smooth, Beat eggs untli thick and lemon colored. Beat In the sugar and half and
half, Freeze In lce cream freezer according to the manufacturer's directions,

Beth Tffitts

Cicm mm b Amet. Dt

Crust:

1 1/2 ¢, flour
V1 1/2 t+, sugar

1+, salt
1/2 c. salad ofll
2 Tn milk
Filling: Toppling:
4 c, sliced apples /2 c. flour
1/2 ¢, sugar 1/2 ¢, butter or margarine
2T, flour 1/2 ¢, sugar

1/2 +, nutmeg
2 t, clnnamon

Combine crust Ingredients and mix unt!l blended. Pat mixture Into a 9 Inch ple pan,
Toss dry Ingredients for the fliling with apples and pour Into the unbaked ple shell.
Combine topping Ingredlents and mix with fingers unt!l crumbly, Sprinkle over top of
ple. Place ple In a brown paper bag and bake at 350° for 1 1/2 hrs, MNo peeking! Coot
p on | te If your oven bakes hot, then reduce to 325°,

Rita Arnett
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Vanilla ice Cream

1 1/3 ¢, sugar

1 T, cornstarch

1/4 t+, salt

3 ¢, whole mllk

2 egg yolks

1 small can (5 oz,) evaporated mllk

1/2 pint (1 c.) whipping cream

1 T, vanllia extract (not Imitation vanllla)

MIx sugar, cornstarch, and salt In saucepan, Stir miik In gradually, cook over medium
heat until the mixture begins to simmer., Simmer for 1 min. over iow heat; set aslde.
Beat egg yolks 1n bowl, gradually stir In 1 c. of the hot mllk mixture Into the eggs;
then stir the egg mixture Into the miik mixture, Cook over low heat for 2 min,,
stirring constantly., Add evaporated mllk, whipping cream, and vanlila, Cool and freeze
In lce cream freezer.

Beth Griffltts

OTHER STUFF

Barbeque Sauce

1 stick oleo

1 small (or 1/2 large bottle) Worcestershire sauce
1/4 bottle catsup

| can tomato sauce

1/2 +, salt (or to taste)

1/4 t+, black pepper (or hot red pepper to taste)
1 T, gartlc salt

1 T, onlon

1 1/2 T, brown sugar

2-3 T, itquld smoke

3-4 dashes of hot sauce

2 bay leaves

1 T, vinegar

1/4 ¢, water

Melt oleo In pan, add rest of Ingredients and bol! uncovered untll sort of thick,
approximately 25-30 min,

Rita Arnett

7 - 8 qts. popped corn
1 ¢c. margarine
1/2 ¢, whilte Karo syrup
2 ¢, brown sugar
scant 1/4 t. salt
1 t. burnt sugar flavoring
1 t, butter flavoring
. 1/2 t+, soda

Stir margarine, Karo syrup, brown sugar, salt, and flavorings together and.boll gently
5 min. Add 1/2 t. soda and quickly pour over popcorn, Working quickly, stir untii all
Is coated, Piace In large flat pans, not too deep In each one, and bake at 250° for

1 br,, stirring well every 15 min,

Barbara Breterntitz
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Easy Ple Crust
1/2 ¢, bollling water
1/72 t, salt

1 ¢, shortening
2 c, flour

Whip shortening, salt, and water together (lke whipped cream; stir In flour; let stand
10 min, and roll, Makes 2 ple crusts,

Jane Ward

Filnt!'s Famous Zucchinl Rellsh

10 ¢, chopped zucchinl
¢, chopped onlon

2 1/2 ¢, vinegar

6 c, sugar

2 t, clnnamn

1/2 fc Clo

174 +, glinger

T. cornstarch

T, dry mustard

T, turmeric

t. celery seed

each, red and green pepper, chopped

— - — -

ComblIne zucchinl and onlon, let stand overnight. Cook 30 min, uncovered. ladle Into
Jars and seal, This 1s the reclpe | always use. If a less sweet relish Is deslired, use
only 2 ¢, sugar and add 1 T, salt, Thls makes good hot dog rellsh, It Is not necessary
to peel zucchin! unless the skin Is tough. The seeds should always be removed,

Patricta Flint

Georgla Meat Sauce

3 (16 oz,) cans tomato sauce
1 (8 0z,) can tomato paste

1 medTum onlon, chopped flne
1/4 ¢, white vinegar

1/4 c, packed brown sugar

1 T, Worcestershlre sauce

1T, lemon jJulce

1/2 T, garllc salt

1+, basli

dash of oregano )

2-3 medfum Jalapenos (or tabasco to taste)

1 to 1/2 ¢, beer (the most Important Ingredient!)

Comblne all of the above In a 3 - 4 quart saucepan and simmer unt!| 1t Is as thick as
you Ilke It, Ylelds approxIimately 1/2 gallon, Make a blg batch and put on damn near
everything all summer long-It's GOOOQD!,

Phli Respess

Gooey Hot Fudge Sauce

1/2 ¢, sugar

1 T, cocoa

1T, butter

2 T, evaporated mllk
1/4 +, vanllla

Comblne all but vanlila In a small saucepan. Bring to a boll, stirring constantly,
Boll one full min. Remove from heat and add vanilla. Stir untll mixture thickens, To
enaad up thickenling, place base of pan In cold water and keep stirring, Pour over lce

LInda Hart
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Granola

6 c. old fashloned rolled ocats
1 ¢. shredded coconut

1 1/2 ¢. nuts, your cholce

1/2 ¢, wheat germ

1/2 ¢, ol

3/4 c. honey:

3/4 ¢, ralsins

3/4 ¢, chopped dates

Comblne oats, coconut, nuts, and wheat germ In a large baking pan and stir wel!l to coat
most of the Ingredlents. Bake at 250° for about 2 hrs, (It could take longer 1f you
want 1t really toasted), Remove from oven and add ralsins and dates, Let cool and
transfer to an alrtlight contalner, It also freezes well.

Linda Hart

Hamburger Chopped Plckles

plckling cucumbers

1 head dtll or 1+, dll
1 clove garlic

1 red hot pepper

1/8 t+, alum

2 ¢, vinegar

1 ¢c. sugar

2 T, cannlng salt

For each gt, Jar, comblne dill, garilc, hot pepper, and alum, Bring to a boll the
vinegar, sugar, and cannling salt. Pour over chopped cucumbers and place In water bath
for 10 min, For 7 qts., use 10 ¢, of vinegar, 5 c., sugar, and 10 T, cannling salit,

Jane Ward

Herbed Barbecue Sauce (for chlcken and turkey)

1 ¢, dry white wine

1/4 ¢, ollve ofl

2 T, butter

1 medtum onlon, minced

1 clove of garlilc, crushed
1+, salt

1/4 +, paprlka

2 +, fresh rosemary, minced
1 t+. parsley, minced

MIx all Ingredlients In a saucepan and simmer 1/2 hour,

Laurte Whiting

Honey Oats Cereal (Granola)

Dry Ingredlents: Liquld Ingredlents:
1/2 b, rolled oats (approx. 4 c.) 1 ¢. honey

2 ¢, wheat germ 2/3 c, water

1 ¢, almonds 1+, vanllla

1 ¢. cashews 2/3 ¢, ol

1 ¢, sunflower seeds 1+, maple flavor
1/8 t+. salt

Comblne dry Ingredlents., Comblne other Ingredients In another bowl, MIx the two
together, Spread on baking sheet. Bake 15 min, at 350°, Turn and bake 15 more min,

Loulse Stlver
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Mom's "Warm" D11 Plckles

cucumbers, soaked in Iice water 12 hours
1 clove garllic

1-2 red hot peppers (dry)

1 head dlil or 1 t. dill

1/8 +, alum

1 gqt. vinegar

2-=3 qts, water

1 c. plckiling sait

In each gqt. Jar to be used, place garlic, peppers, ditl, and alume Boll vinegar, water,
a?d pickiing sait, Pour over cucumbers In steriie jars, Place In a water bath for 15
mn.

Jane Ward

No Fall Hot Water Ple Crust

1/4 ¢, bolilng water
1/2 ¢, Crisco
1+, sait

11/2 ¢, flour
Mix water and Crisco unt!l soupy. Add salt, Stir In the flour and mix with a fork
untll dough clings together, Rolt out between sheets of floured wax paper, Makes one
single crust, It reaily works!

Marcla Gross

Pear| Barley Dressing

3 ¢, cooked pear| barley
1 Ib. hamburger

1/2 ¢, pork sausage

1/4 +. thyme

1/4 + mar joram

174 t, garlic salt

1 +, sage

1/4 +. pepper

Cook barley In enough water to cover until done., Draln and set aside. Cook sausage and
ground beef unti{| they lose thelr red color, Mix with cooked barley and the
seasonings, Thls dressing 1s great Inslde pork roasts or with pork chops.

Homer Hruby

Pepper Jelly

1 ¢, seeded, ground green bell peppers

| ¢, seeded, ground yellow hot (banana) peppers
5 ¢c. sugar

1 3/4 c, clder vinegar

6 0z, liquld pectin (Certo)

Cut peppers Into small pleces and combine with some of the vinegar In a blender; whirl

until flnely ground, but not pureed. Pour into a pan and add remaining vinegar and
sugar, Bring to a boll and cook for 10 min. Remove from heat; stir In pectin and pour
Into stertie Jelly jJars, Cap with paraffin., Makes about 7 cups.

Linda Hart
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Sesame Thins

1 3/4 ¢, all-purpose flour

1/2 ¢, cornmeal

2 T, sugar

1/2 t, baklng soda

1/2 +, salt

1/2 ¢, butter or margarlne, softened
1/2 ¢, water

2 T, vinegar

2 T, sesame seeds

About 1 hr, before serving or up to one week ahead: Measure flour, cornmeal, sugar,
baking soda, and salt into large bowl, Cut 1/4 c, butter or margarine Into flour
mixture with 2 knives or pastry blender unt!l mixture resembles coarse crumbs., Stir In
water and vinegar, WIth hands knead flour mixture until well| blended. Preheat oven to
375°. Divide dough Into 30 small balls, On lightly floured surface, roll out the balls
Into 4 1/2 Inch clrcles (the edges may be ragged), Usling pancake turner, place the
clrcles one Inch apart on ungreased cookle sheet, Melt remalning 1/4 c. butter or
rine, and brush |ightly on each dough circle with pastry brush. Sprinkle with
wvww® Seeds, press seeds firmiy Into dough with pancake turner, Bake 8-10 min, untli
Jlghflgobrowned. Remove to wlre rack to cool, Store In tightly covered contalner.,
akes 30, :

Margo Surovlk-Bohnert






